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When you package hams, butts, chunks in sparkling VISTEN 
film you give your product its best chance for impulse sales! 
VISTEN film clings tight, prints bright, clearly displays your 
product! In VISTEN film, your product sells on sight. 
ASK YOUR “‘VISKING”’ MAN FOR “‘VISTEN ” FILM 


VISKING COMPANY 


DIVISION OF lemmase CORPORATION 
6733 West 65th Street, Chicago 38, Illinois 
In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 
VISKING, VISTEN and UNION CARBIDE are trademarks of Union Carbide Corporation. 








ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 


1. Drive, pen and knock cattle 9. Rump, pull tails and drop bungs 
2. Shackle and help knock 10. Skin flanks, split aitch bone, clear 
3. Stick and scalp rosettes and pull hide 


4. Tag and cut off heads, dehorn and rie Soe back and drop hid 
flush 
Eviscerate 
s. ores - —— ; Remove viscera from inspection table 
» tin: 
Skin and break left leg, butt, and 5 saa ES 
insert second trolley 


- Washing 
Skin and remove front feet, clean . Scale, grade and scribe 
weasand, open brisket 


- Shrouding 
Rim over, clear and skin shanks, - Help shroud and place in cooler 
neck and chucks, saw briskets - Trucking and janitor 


Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 


*This does not include viscera or head work-up. 


s st Can- de pulle 
“Globe equipment is now available through NATIONWIDE" leasing program."’ Pb peg penta sar 994 pte ed 
h mechanical 

Ask Globe today for more details on this new, compact system for cattle killing. —ee fe eeenes 8 
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happened 
to 


you see bacon as John Engelhorn Company of 
Bergen, New Jersey, puts it up. And you have but to 


] ! up a package to know it is different. 
sid 





is 


- 


itis is surrounded by a “merchandising skin“ the like of which has 
Serb rought fine bacon to market before. 








For it is packaged in VIDENE TC — new heat-shrinkable, 

22 tsealable transparent packaging film developed by 
Goodyear expressly for the purpose of unexcelled protection 
meats... with an important plus of outstanding 
machinery efficiency! 


let us point out why this is true: 


Notice the inviting, skin-smooth appearance of the package 


tig the mark of the tremendous strength of VIDENE TC— 
afevolutionary film that is shrinkable via either hot 

aif or water — a film that is dimensionally stable both before 
ahd after shrinking. 


What's more, VIDENE TC heat-sea/s perfectly. Result? Bacons keep better; packages 
main attractive and saleable; customers are kept free of greasy feel. 


This new Goodyear film offers excellent machinability on high-speed machinery— as good—or better— 
than any other film available, prints beautifully. 


The sum total? VIDENE TC is the best thing that’s happened to bacon—and to other meats—in years! For proof, 
Call your Goodyear Packaging Engineer, or write: Goodyear, Packaging Films Dept. F-6419, Akron 16, Ohio. 


“Me Xe 


The Super Film 
by 





ODFYEAR 
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Videne, a Polyester film—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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These are the brands 
our men swear by 






a 

a 
a ; 
— 





RUSSELLS AND DEXTERS 


Packing houses everywhere have found that the 
complete Russell and Dexter lines of packing 
house cutlery are preferred by workers and in 
constant use day by day. They’ve found Russells 
and Dexters easier and quicker to work with... 
of top quality materials that really stand up to 
hard usage. 

Remember if you use boners, stickers, skinners, 
butcher knives, steels or cleavers — whatever the 
job, there’s a Russell or Dexter knife to do it better. 


Eee ee ee ee ee eee 


Ask your supplier for full information : 


; or send for catalog. ' 


es cs cnn oe we oe oe oe ome ees ome eee iin nbs es Geis Wg ea Gian Neh pcos bao 


AMERICA’S FOREMOST FINE CUTLERY SINCE 1618 


Cre Ke 


RUSSELL HARRINGTON GUTLERY COMPANY 


Southbridge, Massachusetts 
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byou Cn Make beltor Sausage 


with your present crew ... with your present equipment 


With a simple ''CLEAN-LINING" of your sausage room, you can 
turn out a vastly better sausage than ever before, and... you 
can do it 


with less ''work'"' ... in less time 


with increased production ... with reduced product loss 


St. John 'CLEAN-LINING" eliminates all the costly labor that 
does not contribute a cent to the quality or value of your sausage. 
It gives you, instead, a modern work-flow layout in your proc- 
essing operation that means maximum efficiency at all times. 


Remember, sausage room ''CLEAN-LINING" is not limited to a 
single device or method. St. John engineers consider each job 
separately -- weighing each of the many varying factors. In many 
cases, the use of a St. John #359-x Dump Bottom Bucket has com- 
pletely revolutionized the entire sausage room operation. And, 
the applications of this bucket are infinite 


Let the St. John engineering staff prepare a complete sausage 
room layout for you. They will show you ''CLEAN-LINING" at 
its finest. 


HANG UP THE SHOVEL 
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“Our Ford Trucks havent missed a run in 2/ years” 


“The dependability and working convenience 
of our F-350’s keep us sold on Ford! 


“We bought our first Ford F-350 unit because 
its low loading height made it convenient to 
work the load and the cab was easy to get 
in and out of. The addition of two more units 
has proved the wisdom of our first choice — 
we haven't missed a scheduled run in the 
2% years we've operated Fords! 


“Our operation covers the eastern part of 


North Carolina and we contact each account 
at least once a week with these three trucks, 
This means tight scheduling with no leeway 
for truck downtime. 


“Our first unit has over 100,000 miles on 
it and is still going strong. Normal mainte. 
nance and the few needed repairs have been 
handled by the local Ford Dealer on Satur. 
days. The last Ford Truck we bought has 
some 30,000 miles on it and hasn’t had any. 
thing done to it yet.” 




















FORD TRUCKS COST LESS 


All tests 
conducted and results 


CERTIFIED PROOF 4 CERTIFIED 


by America’s foremost 
i independent automotive 


FORD TRUCKS research organization* 


*NAME AVAILABLE ON REQUEST 
i Send inquiry to: P.O. Box 2687 


' 

Hy 

' 
| = Ford Division, Ford Motor Co. (am 
COST LESS ' Detroit 31, Michigan Ha) 
(\ Ce sa ee cern ne eae 











‘59 Ford Pickups beat average 
| mileage of other leading makes by 
says B. H. Tucker 25.2% in Economy Showdown U.S.A. 


Tucker’s Frozen Foods 

eee Morey Caroline Here at last is certified proof of the differences in gas 
mileage between six-cylinder pickups . . . evidence 
that you can use in your operation. 





It was compiled by America’s foremost independ- 
ent automotive research firm after testing 1959 six- 
cylinder, %4-ton pickups of the six leading makes. All 
trucks were bought from dealers—just as you would. 


The tests paralleled every kind of driving — high 
speeds and low, open highways and city traffic, even 
door-to-door delivery. And in every test, ‘59 Ford Sixes 
delivered more miles per gallon than any other make. 

“Here are the actual percentages: 





HOW NEW '59 SIXES RATE IN GAS MILEAGE 
25.2%131.1%| 9.6% |42.6%|22.0%| 25.2% 


more miles | more miles more miles | more miles | more miles 
per gallon | per gallon per gallon | per gallon 
than Make | than Make than Make | than Moke 


a 48 Sr is ad > eh mer 
































Taken together, Ford got 25.2% more miles per gal- 
lon than the average of all other leading pickups! 


What's the secret of Ford’s economy? First, of all 
pickup sixes, only the Ford Six has modern Short 
Stroke design which reduces engine friction and thus 
requires less fuel. Second, to this modern engine, Ford 
has added a new economy carburetor to meter fuel 
more precisely in both high- and low-speed ranges. 


See your Ford Dealer for the complete report of 
Economy Showdown U.S.A. Visit him today and get 
the whole story firsthand. 





NOW! DURING DIVIDEND DAYS AT YOUR FORD DEALER'S... 


LESS TO OWN... Go FORD WARD fe avi 
LESS TO RUN... savings 


LAST LONGER, TOO! 












HUNTER CARGO COOLERS 


for dependable, low-cost, truck refrigeration 


gjungilak! 






























for medium and down-to-zero temperatures, multiple-drop operations 


Doped abe rrr sg seo 


most severe conditions, the result of 
extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components « service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory « backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 


f OW- Co, of right down the line from first to last « low- 


est initial investment required e cost less 
to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 
e easy to install e easy to service e more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!“” — Eskimo for “is good!“’) 


NL Write for descriptive literature 
? and specifications on models to 
meet your specific requirements. 





4 | NTE MANUFACTURING COMPANY 
30525 AURORA RD. ¢ SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 














PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are s 
lected from a number of 
In the opinion of the editors 

The National Provisioner they « 
factual, practical and wo le 
—and are approved and recom 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 
Contains information helpful to 
slaughterer or locker plant 
interested in killing and 
essing. Discusses: 
plant location 
slaughter and by- 
slaughter; inedible rendering, 
processing; lard rendering; 
installations; curing: 
sausage manufacture. 
Price 











FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This ere volume has 24 ; 
and 124 illustrations. Inch : 
processing instructions for food 
nologists, quality control { 
packers, h economists and tes 


, home 

urs. Book is devoted 
sively to the production, 
packaging and marketing of 
goods, precooked and prepared 





FREEZING PRESERVATION OF FOODS — 
Covers all frozen foods 


specific comment on prepar 
freezing of meats, poultry, fish, 
items. Complete discussion 
marketing, cooking, serving, 
portation. 31 chapters, 282 
1214. pages. 

Price 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering t A —_ 
shipping and handling of hides 

; these 


Jacobsen Publishing Co. 
Price 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books om 
specific subjects. Discusses plant lo 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, — 
Price 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 
Price 94.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering throug) 
cutting, curing smoking, 

processing of lard, casings and by- 
products. Institute of Meat Packing. 


E 
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“DOGS DESERVE 
TAYLOR CONTROLS TOO,” 


says ARMOUR 


Armour and Company are proud of the quality of their 
“Dash” Dog Food, processed in their South St. Paul, 
Minnesota, plant. And to guard their fine reputation 
they rely on Taylor automatic controls. 

The Taylor FULSCOPE* Controllers (pictured above 
the retorts) maintain exact processing temperatures. 
They also provide Armour with a continuous record 
0 prove correct sterilization. 

With this system, operator attention time is reduced, 


the possibility of human error is eliminated, and 
Armour is sure of a uniform quality product. 

To find out how a Taylor control system can help 
you cut costs and maintain quality, call your Taylor 
Field Engineer. Or write for Catalog SOOMP for de- 
tails of control systems designed specifically for the 
Meat Packing industry. 

Taylor Instrument Companies, Rochester, N. Y., and 


Toronto, Ontario. 
*Reg. U.S. Pat. Off. 


aylor v/ nilrumends MEAN ACCURACY FIRST 
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Product Planned 





HE increased competition 
in today’s meat and lard 
industries demands that more plan- 

ning go into your metal packages. Heekin 
Cans, plain or lithographed, are designed and 
planned for your individual product. Contact 


Heekin today ...there’s no obligation. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 


LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S. C. A. first. 


SEND FOR SAMPLES 



























SHORTENING CORP. OF AMERICA, INC. 


U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 



































STANcase 


SHAINIESS STEEL 


EQUIPMENT 


STAINLESS STEEL 


DRUMS 


Available In 3 Sizes 


Model No, 30.......30 Gal. Capacity 
Model No. 55............55 Gal. Capacity 
Model No. 60............ 60 Gal. Capacity 


Fully Approved by 
Health Authorities 


STANCASE SANITARY, FOOD 
HANDLING DRUMS are ruqgedly 
constructed for long-life service of 16 gauge Stainless Steel. Inside 
surfaces are seamless; maintained s ly clean with minimum 
labor. Top rims are rolled over a steel velotereh and closed 
all around. Foot rings are made of Stainless Steel and are closed 
all around leaving no crevices where dirt might accumulate. 

ring takes the abuse of service (bottom of drum does not rest of 
the floor) and eases the rolling of heavily-laden drum. 


WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
AVAILABLE IN 3 SIZES 


OVERALL 
DIAM. DEPTH HT. WEIGHT 





MODELNO. CAP. 





No. 30 30 Gal. 183%” 28” 29” 42 lbs. 
No. 55 55 Gal. 2214" 34” = 35” ~— 63 Ibs. 
No. 60 60 Gal. 24" 30” 31” 68 Ibs. 


(Covers available for Models No. 30 and No. 55.) 
MANUFACTURED BY 


THE STANDARD CASING CO., Inc. 


121 Gpring Street °* New York 12, N.Y. 
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GEBHARDT'S CONTROLLED REFRIGERATION PROTECTS THE BLOOM AND KEEPS 
DOWN THE SHRINK FROM THE SMOKE HOUSE TO THE SHIPPING DOCK 


BULLETIN 100 





Left: Picture of the bacon stiffening 
and freezing cooler 18 degrees at 
Morrell Chicago Plant. 


Slicing and packaging cooler at Hunter 
Packing Company’s St. Louis Plant. 


Left: Picture of the 20 degree assembly 


and shipping cooler of Agar Packing 
Company, Chicago. 


“GET A FACTORY PERFORMANCE GUARANTEE” 
Our engineering department will work with you or your architect 


on laying out your refrigerating equipment, and will absolutely 
GUARANTEE its performance. 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


MANUFACTURED BY ADVANCED ENGINEERING CORP. 
3625 W. ELM ST. ° MILWAUKEE, WISCONSIN ° FLAGSTONE 2-2800 





HOW TO SPEED UP 
YOUR BEEF LOADING 
OPERATIONS and 





SAVE MONEY ) 


The KURTZ Automatic Carcass 
Dropper can safely lower hindquar- 
ters every four seconds if desired 
to the correct shoulder height for 
easy lugging. NO DANGER OF 
FALLING HOOKS OR TROLLEYS. 
No difficult use of poles or plat- 
forms (these have been eliminated.} 
A safety device holds the trolley on 
the track so that it cannot slip off. 
ABSOLUTELY SAFE. 


If desired the KURTZ automatic 
dropper can be installed so that 
beef or hogs can be loaded from 
the high cooler rail directly to your 
trucks or cars. 


In operation at the Ft. Dodge 
Packing Co., Ft. Dodge, lowa, a 
spokesman reports, “We have tried 
a number of methods to drop 
our hinds at the loading dock 
and have found that this equip- 


ment has materially improved 
our efficiency in this operation. 
Speedier transfer of the hinds 
and better use of our labor 
force have given us definite 
benefits." 


The KURTZ automatic carcass 
dropper in your plant will save you 


MONEY $ $ $ in time and labor 


costs. 


Take advantage of this new, modern way to transfer beef quarters now. 


Pat. Pend, 


Write today for further information to 


& EQUIPMENT CO., Inc. 


4424 Florence Bivd., Omaha, Nebraska or call PLeasant 1252 
Do it now and improve your beef loading operations at once. 


Call that flavor? 
You need an Asmus seasoning. 


Assmus Brothers 


spare no eHort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


A hus PS rothers: io! 
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BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 








time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 5 





THE lntienedle wine SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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seOoTs water, Cart 
lane and brown, abou! 


Sausage with sales appeal wrapped in Daniels White Opaque Poly 


PACKAGING THAT STANDS OUT 


in the refrigerator case . . . packaging that says quality and purity, 
and “buy me”... that’s what you get with a Daniels wrap. 


Whatever your needs in flexible packaging, our artists and craftsmen 
will design the package and print the showmanship needed to 
satisfy the most discriminating shopper. Contact the nearest Daniels 
sales office today or write Daniels, Rhinelander, Wisconsin. 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . Phil- 
adelphia, Pennsylvania . . . Columbus, Ohio . .. Omaha, Nebraska 


... Dallas, Texas...Los Angeles, California... St. Louis, Missouri 


ANIBLS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators + designers 
of flexible packaging 
multicolor printers 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL CAR SERVE 
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On and On 


A bathetic tinge has been discernible in 
many of the feature articles and editorials 
which have appeared in newspapers during 
the past week lamenting the passing of Chi- 
as “hog butcher of the world.” 

The boys must have their fun, and a “hook” 
ipon which to hang their stories, but we 
ast point out: 

'1. Chicago will continue as an important 
yestock market, as a significant center for 
laughtering and processing, and as the in- 
stry’s administrative and product market- 
ig hub into the future. 
2. The “center” of slaughtering and proc- 
ag actually moved westward from Chi- 
igo a number of years ago, just as it once 
grated from old “Porkopolis.” 
The meat packing industry, no matter 
‘whether it may be centered on the Missouri 
pr or Podunk (state unknown) is a vital, 
piogressive and growing business which year 
after year has more mouths to feed and 

(tendwise) more livestock to turn into essen- 
tial products. 

In connection with the last paragraph it 
should not be forgotten that, in spite of its 
sometime profit infirmities, the meat industry 
has always shown great power to adjust and 
recreate itself under new conditions. Pages 
and pages could be devoted to a roster of the 
fims which have entered the field and left 
it within the last 75 years. At all times, how- 
ever, there has always been a long line of 
enterprisers waiting to try their skill and for- 
tune in the business. 

Chicago was and is a part of meat pack- 
ing, but the industry goes on and on. 
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News and Views 





Postponement Of the June 22 deadline for submitting views 


on the U. S. Department of Agriculture’s proposal to suspend 
lamb grading has been requested by the Western States Meat 
Packers Association, E. Floyd Forbes, WSMPA president and 
general manager, announced. A letter from the association to 
Secretary of Agriculture Ezra Taft Benson asked for an addi- 
tional 30 days for comment and also requested that the proposed 
effective date of the suspension be postponed from August 1 
to September 1. WSMPA is polling members for their views on 
the proposal to end lamb grading. 

In the meantime, the National Independent Meat Packers 
Association has announced that a survey of NIMPA members 
on the lamb grading issue found opinions so evenly divided 
that the executive committee decided the association should take 
no policy position on the proposed suspension. On the NIMPA 
survey questions about pork grading and the so-called dual 
grading of beef, both being considered by the USDA, however, 
the opposing majorities were “so overwhelming” that the execu- 
tive committee recommended that NIMPA go on record against 
the introduction of either, John A. Killick, executive secretary, 
said. (A policy statement by the American Meat Institute, ex- 
plaining the AMI’s stand against all grading, begins on page 23.) 


Respenses To the preliminary announcement about the Meat 
Science Institute to be sponsored by the National Independent 
Meat Packers Association under the auspices of Rutgers Uni- 
versity were so numerous that less than half the available berths 
still remain open, John A. Killick, NIMPA executive secretary, 
announced this week. The session is scheduled for Sunday eve- 
ning through Wednesday, August 23-26, on the Rutgers campus 
at New Brunswick, N. J. Sunday evening will be devoted to a 
get-acquainted mixer, Monday’s speakers and their topics will 
be: Dr. Hugo E. Wistreich, dierctor of research, Reliable Pack- 
ing Co., Chicago, “Chemistry for Meat Plant Operators;” Dr. 
Roy E. Morse, chairman, Rutgers food science department, 
“Bacteriology for Meat Plant Operators;” Dr. William O. Cap- 
linger, program appraisal officer, Meat Inspection Division, 
USDA, “Meat Inspection Laws;” Edward R. Swem, editor, 
THE NATIONAL PROvISIONER, “State Meat Inspection Laws and 
the Packer,” and Dr. John R. McCoy, associate research special- 
ist, Rutgers, “Animal Diseases and How They Look.” A barbecue 
and bull session at a log cabin on the Rutgers campus are 
planned for Monday evening. 


Earnings Reported by The Rath Packing Co., Waterloo, Ia., 
for the six months ended April 25, 1959, were slightly higher 
than for the same period of 1958. Net income was $161,165, 
compared with $142,094 earned in the first half of the prior 
year. Sales were $141,393,538, compared to $144,699,193 for 
the first 26 weeks of fiscal 1958. The 2.3 per cent decrease 
in sales was caused by lower prices, Howard H. Rath, chairman 
of the board, explained. Tonnage shipped increased 4.4 per cent. 
Both shipments and earnings were reduced by work stoppages 
occurring at the beginning of the fiscal period, the board chair- 
man said. “We continue to believe that earnings for the fiscal 
year 1959 will exceed those reported for 1958,” Rath com- 
mented. The 1958 earnings were $1,094,488. 


The Clock Ran out on the proposed Connecticut humane 
slaughter law one minute after it reached the floor of the state 
Senate for discussion. Senator Samuel Lebon, Hartford Demo- 
crat, arose to oppose the measure as Lieut. Gov. John M. Demp- 
sey lifted the gavel to signal the close of the 1959 session of the 
Senate. The bill died automatically with the adjournment of 
the General Assembly. 





















Point to Losses Caused 


By Failure to Control 


AILURE to control overages in 
pecan packages is costing 
many packers as much as $0.011 
per 1-Ib. package. Using a packaged 
production of 50,000 lbs. per week 
as an average output, this failure rep- 
resents a needless loss of $550 a week. 
The preceding statistics are re- 
ported in the June, 1959, issue of Pak- 
Facts, an industry service bulletin 
published by Tee-Pak, Inc., Chicago. 
The facts reported were collected by 
the firm’s service industrial engineers 
in field studies at various sausage 
kitchens in the United States. These 
studies constitute part of Tee-Pak’s 
“Operation Exact,” a detailed study of 
sausage plant automation and tech- 
nology in America. 

Control of giveaway is critical since 
it has a direct relationship to the 
packer’s product and profit yields. 
These yields are related to the price 
he receives for his product from both 
the retailer and the final customer. 

One-pound packages of frankfurters 
that weigh up to 16.50 oz., with 16.25 
oz. being the average, are considered 
normal, according to the Tee-Pak 





LAWRENCE TAUBER, vice president and 
sales manager, Tee-Pak, Inc., supervised 
“Operation Exact," a study of sausage plant 
automation and technology in the U.S.A. 
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Field Studies Conducted 
In U.S. Sausage Kitchens 


Overages in Packages 


study. The slight overage avoids the 
possibility of underweight pickups at 
the retail level due to product shrink- 
age during the distribution cycle. 

PACKAGE CLASSES: In the stud- 
ies, abnormal giveaways are classed 
as packages which are % 0z., 1 oz. 
and 1% oz. over the maximum al- 
lowable giveaway established as 
standard. The studies indicated that 
an average of 29.4 per cent of produc- 
tion was in the % oz. group; 10 per 
cent in the 1 oz, category, and 2.2 per 
cent in the 1% 0z. grou 

For a 50,000 Ibs. per week produc- 
tion, the excess is shown in the table 
below: 


Class Loss perlb. Totals 
29.4 per cent 0.5 oz. 7,350 oz. 
10.0 per cent 1.0 oz. 5,000 oz. 

2.2 per cent 1.5 oz. 1,6 


50 oz. 
Total 14,000 oz. or 875 Ibs. 


At an average finished product man- 
ufacturing cost of 41e per Ib., this 
average giveaway loss is $358.75 per 
week. This figure is the average; the 
excess in some plants ran as high as 
1,345 Ibs., which is valued at $551.00. 
In a year’s time the average plant 
unnecessarily gave away more than 
$18,000 in product, according to 
figures revealed by the study. 

To plug this leak, controls at the 
stuffing table are a must. The first 
step in preventing this profit leak is 
a complete check of several hours’ 
production on the final assembly line 
to determine exactly how much prod- 
uct is being given awa¥® After this 
check is accomplished and the need 
for better controls is determined, the 
corrective measures can begin at the 
stuffing table. 

BASIC FAULT: Lawrence Tauber, 
vice president and sales manager of 
Tee-Pak, Inc., says that all the plants 
studied had a check scale operation 
in practice. The basic fault was the 
management's assumption that these 


STUFFER guides strand onto large-sized platter for checking his accuracy 
in process of stuffing to weight by adjusting his grip on the strand, 
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controls were functioning adequately 
without checking to see if this a. 
sumption was correct. These gives. 
ways can be eliminated if manage. 
ment will take the time to take a sec. 
ond long look at its operations, he 
went on to say. 

At the stuffing table, the actul 
weight of the green strand should be 
checked with the standard. Anything 
over standard is generally giveaway. 

The Tee-Pak field investigators 
found that there are four methods 
commonly used to control uniformity 
and weight of the product at the stuff- 
ing table: visual inspection by the 
stuffer; caliper check on a regular 
basis, every five or six strands; weigh- 
ing a given number of links to de- 
termine weight per link for every % 
strands, and stuffing directly onto a 
scale for given weight per strand. 

If visual control by the stuffer is 
the only control method used, another 
of the commonly used controls must 
be added to enable him to check 
weight and uniformity. If the caliper 
check method is used, the frequency of 
the check can be increased or strand 
weight controls instituted. If weight 
per number of links is the contr, 
the frequency of check can be i 
creased to guide the stuffer. 

The control method which involves 
stuffing directly onto an oversia 
scale platter for a given weight per 
strand gives the stuffer an immedi 
check. Thus, he is in a position ® 
correct the next strand. 2 

NO CONDENSATION: Another 
advantage of this check techniques 
that it does not involve a s ; 
operation. The strand is stuffed ¢ 
rectly onto the platter from whieh 
is removed by the linking machine 
feeder or the stuffer. 

However, it is well to note that the 
face of the scale must have nu 



























































that can be read easily by the op- 
gator. Likewise, the protective glass 
Face should be kept free of condensa- 
fion. Check scales have often been 
@bserved to be so completely covered 
ith moisture that they could not 
Fe read. The scale should be re- 
n0 during the nightly cleanup. 
¥ it is inadvertently covered with 
@ondensation, the scale should’ be 
wiped free at the beginning of the 
day's operations. 

) An important unit that should be 
Fept within the stuffer’s easy reach 
ithe air pressure gauge. If necessary, 
ff can be extended by a stem for 
easy viewing. 

If the plant is experiencing con- 
siderable weight variation in stuffing, 
the adequacy of the air compressor 
should be considered. At times stuff- 
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eg ing capacity or other demands on air 
pressure (such as pressure packing 
uately in fibrous casings) are extended with- 
18 % @ out relating these demands to the air 
© Give B compressor’s capacity. This capacity 
manage: § should be calculated in terms of peak 
ce a 8: F demand and the equipment adequacy 
ions, he § must be matched to this peak, or there 
will be variation in stuffing. 
> actul f SAFETY MARGIN: If the equip- 
rould be ment using air pressure has been re- 
Anything f Jocated and the piping extended, the 
iveaway. # capacity should be recalculated; since 
tigators resistance to air flow has been in- 
methods § creased, it could be just enough to 
\iformity § result in a poor stuffing operation. 
he stutt- 


Air capacity should be calculated 
by the # witha safety margin above estimated 
regular § peak demand. This margin will en- 

5 Weigh- courage good work by the stuffer. ~ 

s to de. Poorly functioning equipment will 

every 2) # hamper good workmanship. The temp- 

y onto’ § erature, moisture and composition of 
rand. the emulsion should be constant; vari- 


stuffer is B ations in any of these important qual- 
, another : 


ols must 
‘0 check 
e caliper 
juency of 
or strand 
f weight 

control, 
a be i- 


involves 
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MODERN over and 
under scale handles 
output from four peel- 
ing machines. In this 
plant, only under- 
weight packages are 
ejected for rescaling. 
Record is kept of 
overages, however, so 
they too can be eject- 
ed if percentage goes 
beyond the standard. 


ities will serve to affect the stuffing. 

There are several other factors con- 
tributing to product giveaway that 
should be under constant surveillance. 
The adjustment of the linker machine 
must be watched constantly. In plant 
studies, the lengths of links produced 
by individual machines were checked. 
These link lengths varied between 
2.5 per cent and 3.4 per cent of the 
desired length. Although exact weight 
per strand is maintained by the 
stuffer, the linker is a point for re- 
gular maintenance checks and adjust- 
ment if package unit weight varia- 
tions are to be minimized. 

SHRINK VARIATION: The sec- 
ond check point is the smokehouse. 
In the Tee-Pak studies, individual 
smokehouses were shown to produce 
shrink variations of more than 2 per 
cent (between houses) in the finished 
product. This 2 per cent variation 
can amount to 0.32 oz. per lb. of 
product stuffed. Overstuffing to com- 
pensate for the maximum smokehouse 
shrink will cause giveaway, waste and 


BOB MURPHY, smoked meats supervisor, Noe Bourassa Ltd., Montreal, Quebec, takes read- 
ing from house that has temperature and humidity controls along with discs for plotting 
the processing cycle. Humidity controls should be checked frequently. 








increased expense for the peeling. 

The difference in product yield be- 
tween the two houses is illustrated 
in the following table: 


Smokehouse | 
Total free weight IN 1,000 Ibs. Shrink 
Total free weight OUT 880 lbs. 12 per cent 


Smokehouse 2 
Total free weight IN 1,000 Ibs. Shrink 
Total free weight OUT 860 lbs. 14 per cent 


Smokehouse checks can be made 
by keeping all other processing the 
same, but using different houses for 
different trees of product. Check the 
shrinkage for each tree and calculate 
the smokehouse shrink. 

If all product is packed on the basis 
of Smokehouse No. 2 results, where 
the shrink factor is higher by 2 per 
cent, the result would be: 


Package weight, Smokehouse No. 2: 16.25 oz. 
Package weight, Smokehouse No. |: 16.57 oz. 


In order to compensate for the greater 
shrink in the No. 2 house by stuffing, 
a giveaway of 0.32 oz. is imposed on 
product coming from No. 1 house. 

HUMIDITY CONTROLS: In some 
instances, the smokehouses did not 
have instruments to record and/or 
control the humidity within the house. 
The level of moisture within the prod- 
uct, the rate of heat and smoke in- 
troduction into the smokehouse and 
the volume of ambient air admitted 
to the house are all controlled. How- 
ever, moisture within the introduced 
air is not controllable; it must be re- 
conditioned within the smokehouse. 
If a packer experiences a_ seasonal 
variation in smokehouse yields for a 
specific product, he will do well to 
check the humidity controls (or in- 
stall them if he has none). 

Many progressive sausage kitchens 
which have standardized their frank- 
furter production assemble the links 
to a weight by a link count. There is 
no effort made to check weigh each 
individual package as it is being as- 
sembled. The checking is performed 
by a high speed over-and-under 
weighing machine which passes the 
[Continued on page 35] 
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series which describes the special 

attributes of outdoor advertising 
and explains the elemental “mechan- 
ics” of the medium, so that meat 
processors will have a talking knowl- 
edge of what it is and how it works. 
Pictures are included to illustrate how 
some meat processors have applied 
the medium in varying degrees on 
local and national scales. 

A general description of the outdoor 
advertising picture was presented in 
the first of these articles. We now 
take up the principal types of stand- 
ard outdoor advertising—24-sheet 
posters and painted bulletins. 

Outdoor poster advertising is equal- 
ly adapted to the needs of meat proc- 
essors who distribute their products 
locally, regionally or nationally. This 
flexibility stems from the fact that 
although poster advertising can be 
bought on a market-by-market basis, 
the medium has been standardized 
in size and service in markets through- 
out the nation. 

Therefore, the advertiser may con- 
centrate his campaign in one market, 
advertise simultaneously in markets 
across the nation or vary his cam- 
paign to advertise in selected markets 


T HIS article concludes a two-part 
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Advertising in the 
Great Outdoors-- 
Here Are More 


Fields to Explore 


according to his sales goals, distribu- 
tion patterns, seasonal timing, etc. 

LARGER PRESSES: For many 
decades, the standard outdoor poster 
has been the 24-sheet variety. Origi- 
nally, this type of poster was actually 
printed in 24 paper sections. Nowa- 
days, because presses are larger, the 
“24-sheet” is usually printed in 10 
sections. Posters are printed by lith- 
ography or the silk screen process. 
Lithography is preferred for large 
runs (several hundred or more) such 
as national or regional advertisers use; 
local advertisers usually will find the 
screen process to be the more eco- 
nomical method. 

The poster is displayed on what 
is known as a standard poster panel, 
the dimensions of which are 12 ft. 
high x 25 ft. long. The billposter 
pastes the sheets in the center of the 
panel-facing. The completed poster 
appears to passing traffic as one huge 
advertisement. 

The assembled poster measures 8 
ft. 8 in. high x 19 ft. 6 in. long. The 
proportion is 2% to 1, length to height. 

About two years ago, the 30-sheet 
poster was adopted by the Outdoor 
Advertising Association of America, 
Inc., as another standard. The bigger 


LEFT: Continuity is key word in marketing 
strategy of Patrick Cudahy, Inc., Cudahy, 
Wis. Colorful painted bulletin advertising 
pork sausage is rotated to high-spot loca. 
tions in key trading areas. Firm uses outdoor 
advertising on continuous 12-month basis, 


BELOW: Braunschweiger poster is one of 


many used by Peter Eckrich & Sons, Fort 
Wayne, Ind. Copy is changed monthly to 
feature variety of meat products, but overall 
campaign retains continuity and achieves 
brand identification by use of same color 
scheme as firm's packages and by prominent 
display of familiar big red and white "E." 





30-sheet variety can also be displayed 
on the standard-size poster panel. 
However, the 30-sheet type retains 
the 2% to 1 proportion, so that small- 
scale original artwork from which 
posters are printed can be prepared 
in the single standard proportion. 

Outdoor posters are a market cov- 
erage medium. Locations are not us- 
ually subject to individual selection. 
When you buy 24-sheet poster adver- 
tising, you contract for a “package” 
consisting of a group of poster panel 
locations so distributed in your mat- 
ket as to cover all primary and sec 
ondary travel routes. This package is 
known as a poster “showing.” 
minimum period of the contract is 
30 days, but many advertisers com 
tract on a 12-month basis, with new 
posters put up every 30 days. 

MARKET SIZE: The most popular 
showing is called a No. 100 ma 
The number of panels in a “! 
showing in your market will 
upon the size of your market, number 
of important traffic arteries, zoning 
regulations, etc. 

In the smallest villages, one panel 
may be a “100” showing; in the larg 
est metropolitan areas, the showing 
may consist of as many as 150 or more 
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ADVERTISING with light, humorous touch is eye-catching. Poster design of George Kern, 
Inc, New York City, for sausage is said to attract more than ordinary interest from public. 


panels. In either case, the “100” show- 
ing exposes your message many times 
wer during the 30-day period to 
virtually everyone who travels within 
or through your market. 

Poster showings are made up by 
qutdoor companies so that, in the 
same market, all outdoor advertisers 
obtain, as nearly as possible, exactly 
the same degree of coverage and the 
same total circulation for the same 
monthly expenditure. In most markets, 
outdoor companies offer showings of 
geater or less intensity than the 
nomal “100.” A No. 50 showing, for 
example, consists of half as many 
panels as the “100.” 

Outdoor advertising circulation is 
audited by an impartial research or- 
ganization, the Traffic Audit Bureau, 
which is the equivalent of the Audit 


Bureau of Circulation in the news- 


paper medium. From TAB-audited 
traffic checks, your local poster com- 
pany can tell you how much circu- 
tion your poster showing will give 
you during a given month. From this 
figure, you can compute your cost per 
thousand impressions. 

TOTAL CIRCULATION: Special 
studies by the Traffic Audit Bureau 
have measured coverage and repe- 
tition of poster showings, as well as 
total circulation. For example, in 
Cedar Rapids, Ia.—a city of 78,000 
people—it was found that the average 


No. 100 showing in 30 days exposes 
a poster message to 93.1 per cent of 
all residents of the city 10 years of 
age and older and, on the average, 
every one of these residents sees the 
poster 21 times during the month. 
In Cedar Rapids, this study re- 
vealed, the average No. 100 showing 
delivers an effective monthly circu- 
lation of 2,600,000 exposures. This 
figure is net circulation (eliminating 
50 per cent of the gross auto passen- 
gers and 75 per cent of the mass 
transportation passengers who passed 
by the panels but might not have had 
an opportunity to see the message). 
As might be expected, the extensive 
coverage and great frequency of repe- 
tition provided by poster advertising 
result in a high degree of readership 
and remembrance for your message. 
Recent investigations by a well- 
known research firm bear out these 
points. In 1956, the firm conducted 
interviews of 17,000 individuals 10 
years of age and older residing in 
11,000 different households across the 
country. More than 400 current pos- 
ters of national advertisers were 
studied in continuous interviews. 
The findings showed that, in a 30- 
day period, eight out of 10 people 
remembered the posters studied. From 
the food advertiser's point of view, 
these findings indicate the all-embrac- 
ing nature of outdoor poster adver- 


tising and its ability to reach pros- 
pective customers for his product. 

POSTER COSTS: “Essentials of 
Outdoor Advertising,” a publication 
of the Association of National Ad- 
vertisers, gives the following infor- 
mation about poster costs: 

“On a cost-per-thousand circulation 
basis, the outdoor medium is one of 
the most economical forms of adver- 
tising . . . a low cost way to deliver 
a highly memorable selling message 
to a mass audience. 

“In large metropolitan markets 
where circulation is heavy, this cost 
may be as low as 12.5 cents; in the 
smaller markets where circulation is 
less, the cost per thousand exposures 
may average as high as 62 cents. 

“Poster rates are quoted by show- 
ings. Each plant not only determines 
the number of poster panels required 
to provide the various intensity of 
showings in the market it covers, but 
each plant also determines its own 
rates for each class of showing. These 
variations may be influenced by eco- 
nomic factors, such as aggregate rent- 
als for the properties on which the 
advertising structures are located, 
building conditions under which struc- 
tures have to be erected according to 
the topography or terrain of the town 
in question, and local wage scales for 
billposters and other plant personnel. 
Primarily, however, differences in 
rates are influenced by size of market. 
Large markets command high dollar 
rates, though cost per thousand circu- 
lation is usually low as a result of the 
heavier circulation. 

STANDARD COVERAGE: 
“Twenty-four and 30-sheet posters, it 
should be remembered, are always 
bought on the basis of market cover- 
age: that is, No. 100 showing, No. 50 
showing, etc. Only in very small towns 
is it possible to purchase a single 
panel, and that possibility exists only 
where one single panel is the smallest 
standard coverage. However, roughly 
speaking, costs of showings run as 
follows: 

“In towns under five thousand 
population, where the No. 100 show- 


HORIZONTAL shape of painted bulletin is ideal for reposing "Slim Jim" in wiener design of Louisville Provision division, The Klarer Co. 
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ing consists primarily of non-illumi- 
nated panels, the rate is about 75 
cents per day or $23 per month. 

“In cities of fifty thousand to one 
hundred thousand, where the No. 100 
showing comprises both non-illumi- 
nated and illuminated panels, the 
average panel rate is about $1.15 per 
day or $35 per month. This difference 
is accounted for not only by the 
addition of illumination, but also by 
larger circulation. In markets over one 
hundred thousand population, the 
average panel rate is around $1.50 
per day or $45 per month. Again, in- 
creased circulation and illumination 
are reflected in the rates.” 

ORIGINAL ART: The poster ad- 
vertiser must figure his poster pro- 
duction cost in addition to the space 
cost. Unless your advertising agency 
buys your posters, you will want the 
outdoor company to handle this job 
for you. Your original art and the 
number of posters to be printed de- 
termine the poster cost. 

The number of colors and the lay- 
out of your design also affect the cost. 
Naturally, the more posters you have 
printed, the less each poster costs. 
Silk screen posters for local adver- 
tisers range in cost from $6.50 to $15. 
National advertisers who buy posters 
in runs of thousands choose lithog- 
raphy for top quality and low cost. 

Keeping the preceding information 
in mind, we now turn to the second 
standard type of outdoor advertising. 

Painted bulletins, as the name im- 
plies, are hand-painted. Working from 
small-size artwork and layouts, skilled 
artists reproduce your advertisement 
in exact scale by painting directly on 
the face of the bulletin. This work may 
be done outdoors right at the bulletin 
location, or the bulletin sections may 
be taken to the shop for painting. 

Although bulletins vary in size, the 
trend is toward greater uniformity. 
Newly revised bulletin standards of 













































COMBINING 24-sheet poster coverage with painted bulletin program, Hygrade Food bo 
ucts Corp. campaign stresses quality and purity of its frankfurters and other meat produe 


the Outdoor Advertising Association 
specify a copy area of approximately 
10% ft. high x 44 ft. wide for city 
bulletins; for highway bulletins, the 
recommended dimensions are 10% ft. 
high x 39 ft. wide. 

CONTRACT PERIOD: Ordinarily, 
a contract for painted display adver- 
tising will run one, two or three years. 
It will specify the number of times 
that copy will be renewed or changed 
during the contract period. To retain 
good appearance, the message should 
be renewed or covered with new copy 
every four months; in some localities, 
every six months is adequate. 

In general, painted bulletins offer 
the advantage of*selective advertising 
coverage. The advertiser can choose 
locations that best suit his needs. Be- 
cause of their large size, individuality 
and permanence, painted bulletins as- 
sociate the advertiser's name with an 
impression of prestige, quality and 
stability. They are especially dramatic 
and dominant when dressed up with 
any of a number of special treatments 
that are possible. 

Among the large assortment of de- 
vices and techniques used to drama- 
tize the message, arrest attention and 
hold interest are special lighting ef- 





POSTER picturing three varieties of Wilson & Co., Inc., ham is the 30-sheet size, one of two 
standard poster sizes approved by Outdoor Advertising Association of America. Thin white 
margin around design is known as “blank” among those in the outdoor advertising trade. 
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fects such as neon tubing or scinti. 
lating lamps; giant cutouts, often set 
forward from the bulletin facing to 
achieve a_ third-dimensional effect; 
molded figures; mechanical action, 
and such public service elements a 
clocks, thermometers and barometers, 
For portraying appetizing meat prod- 
ucts, large pictorial cutouts painted 
with realism are eye-catching. 

Cost of painted bulletins varies 
widely. Monthly costs may range from 
a low of $30 to as much as $1,000 o 
more. Prices are based on such factors 
as location, lease rental, position and 
size of bulletin, quality of repro- 
duction, special treatments and fre- 
quency of copy changes and repaints, 
as well as the original artwork. 

ROTATING DISPLAYS: In many 
larger markets today, painted bulletin 
displays may be purchased on what is 
known as the “rotary plan.” Under 
this plan, your display will be moved 
(rotated) every 30, 60 or 90 days to 
a new location in the market, so that 
during the contract period of one, two 
or three years, your display will have 
covered all segments of your market 
one or more times. 

To intensify the impact of adver- 
tising under this plan, a meat packer 
could contract for several “legs” in 
the rotary showing; that is, he could 
have several painted displays (each 
featuring a different design or meat 
product) appearing simultaneously, 
but in different neighborhoods or sec- 
tions of his local market. Rotated from 
location to location, his several dis- 
plays would provide good coverage of 
the entire market combined with fre 
quent change of copy in each sector. 

Best results from outdoor advertis 
ing depend upon the message as much 
as the medium. An ineffective selling 
message wastes advertising space and 
inflates the cost of advertising in 1 
lation to sales, if it sells at all. 

On the other hand, much of the 
effectiveness of good advertising § 
lost without the proper medium 

[Continued on page 48] 
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big cargo........or local delivery 
there’s a 


TropicAire-Coldmobile 
reefer for the job 





Packer or wholesaler, there’s TropicAire- 
Coldmobile reefer equipment for the job. A 
full range of capacities specifically designed 
and built for longer life, greater dependa- 


bility, superior performance. Completely 


automatic .. . established interior tempera- 


tures retained within extremely close toler- 


ances, with plenty of power to meet over- 


load conditions. Make certain that any cargo 


of meat is protected ... with TropicAire- 


Coldmobile. Write or call for further details. 











MOBILE REFRIGERATION 


AIR CONDITIONING 
































DIESEL POWERED TRAILER UNITS 










































































NOMINAL CONTROLLED 
MODEL REFRIGERATION | TEMPERATURE POWER OR 
NO. CAPACITY RANGE FUEL 
129D5A 5 tons 70° to —20°F | DIESEL No. 2 
129D8A 8 tons 70° to —20°F | DIESEL No. 2 
GASOLINE or LP-POWERED TRAILER UNITS 
69G5A 5 tons 70° to —20°F | GASOLINE-LP 
9IG5A 5 tons 70° to —20°F | GASOLINE-LP 
91G8A 8 tons 70° to —20°F | GASOLINE-LP 
TR20F 2 tons 45° to 35°F GASOLINE-LP 
TRUCK UNITS 
BN-100 1 ton 45° to 35°F BELT. DRIVE 
BNE*-100 T ton 45° to 35°F | BELT DRIVE & 
ELEC. STANDBY 
HN-200 2 tons 50° to 20°F HYDRAULIC 
HNE*-200 2 tons 50° to 20°F HYDRAULIC & 
ELECTRIC 
HN-300 3 tons 50° to O°F HYDRAULIC 
HNE*-300 3 tons 50° to O°F HYDRAULIC & 
ELECTRIC 








*Split Units and Condensing Units for Plate applications also available. 





McGRAW-EDISON COMPANY, TropicAire Division, 5201 W. 65th St., Chicago 38, Illinois 


™TropicAire-Coldmobile” is a trademark of McGraw-Edison Company, Chicago. Copyright 1959 by McGraw-Edison Company. 
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ANOTHER PRODUCT OF 


MeGRAW? 





235 ft.-lbs. of torque for hard pulls @ 15 
h.p.—power aplenty with top economy @ Gq. 
saving 8.0 to 1 compression ratio @ Ney 
wear-saving Full-Flow oil filter @ Low-mainte. 
nance valve-in-head design @ Tough forged 
steel crankshaft @ Long-lasting precision beg. 
ings @ Sturdy hard-faced exhaust valves ¢ 
Durable heavy-duty pistons 





gutt 
performer‘! 


HERE’S WHY CHEVROLET’S POPULAR JOBMASTER 6 IS 
FAMOUS FOR STAYING ON TOUGH JOBS! 


Chevy's 261-cubic-inch Jobmaster 6 offers plenty of low-cost power, 
lots of hard-pulling torque, and tough components that keep it on the 
job long after lesser engines have called it quits. Here’s a powerplant 
you can trust, day after day, on hauls that demand all the grit and 


valves, strong heavy-duty pistons and 
Stellite-faced exhaust valves are just a 
few of the many reasons why you can 
count on Chevy’s Jobmaster 6 for tough, 
gutty performance and extra savings 








gumption a truck can provide! 


A true truck engine, down to the last 
bolt, that’s Chevrolet’s famous Job- 
master 6! For proof, start with its 
basic valve-in-head design. This simple 
yet highly efficient construction delivers 
maximum fuel economy and, at the 
same time, is extra easy to service; an 
advantage that helps reduce downtime 
and maintenance costs. 


NO JOB’S TOO TOUGH FOR A CHEVROLET TRUCK! J cnevaoer | 


Here is practicality that boosts haul- 
ing profits. A compression ratio of 8.0 
to 1 squeezes extra pulling power from 
every tankful of regular grade fuel. The 
burly crankshaft, forged from high- 
quality steel, forms an engine “back- 
bone” that assures durable perform- 
ance. Precision bearings of specially 
selected metal, high-alloy steel inlet 
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every time there’s a truck-sized job of 
work to be done. 


Standard in Chevrolet Series 6 
trucks, the Jobmaster gets big loads 
(up to 19,000 Ibs. G.V.W.) where 
they’re going with power and torque to 
spare. Your Chevrolet dealer can tell 
you all about it, any time you'd like. 
. . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 
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RADING does not reflect con- 
(5 sumer preferences, leads more 

and more to specification buy- 
ing, adversely affects livestock prices 
and represents government “encroach- 
ment” on rights of the meat industry, 
the American Meat Institute contends 
in a newly-issued policy statement ex- 
plaining the Institute’s stand in oppo- 
sition to federal grading of any :live- 
stock or meat. 

The industry is split on the issue 
of whether the U. S. Department of 
Agriculture should continue its vol- 
untary grading service. Many small 
and medium-sized packers view U. S. 

ading as a means of competing with 
arger packing companies on a basis 
of quality, although grading propon- 
ents say there is need for improve- 
ment of some of the standards em- 
ployed by the federal service. 

The Western States Meat Packers 
Association and the National Inde- 
pendent Meat Packers Association 
now are polling members for their 
views on the proposal by the USDA 
to end lamb grading August 1. WSM- 
PA and the National Association of 
Hotel and Restaurant Meat Purveyors 
testified in favor of lamb grading at 
the April industrywide meeting held 
in Washington, D. C. 

Here is the AMI’s side of the grad- 
ing story, as presented in the policy 
statement: 

“The board of directors of the 
American Meat Institute recently 
adopted a new policy relating to gov- 
emment meat grading. This policy, 
which was adopted on the basis of 
recommendations presented by the In- 
stitute’s beef, provisions and lamb 
committees, authorizes the Institute to 
oppose government grading of live- 
stock, carcasses, cuts and_ livestock 
products, and take whatever steps are 
necessary to eliminate this govern- 
ment activity, the cost of which is 
borne by the industry. 

“This action, taken by these com- 
mittees and the board of directors, is 
the culmination of thorough study 
and thoughtful consideration given to 
the growth, development and promo- 
tion of this government activity, since 
World War II. 

“The federal grading service was 
initiated by the government on July 1, 
1928. It was made available to the 
meat trade on a voluntary and self- 
supporting fee basis, paid for by the 
seller of the product. Most of the re- 
quests for this grading service were 
for carcass beef and beef cuts and, 
to a lesser degree, lamb carcasses and 
cuts; but this grading service did not 
expand noticeably until after World 
War II when some of the principal 
retail organizations and the USDA 
began to exploit the federal grade 
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labels, such.as “‘U. S. Choice.’ 
“During the first decade of the 
availability of this grading servise, 
the proportion of beef that was fed- 
erally graded was relatively small. Bv 
1940, it was estimated that only ap- 
proximately 8 per cent of the beef 
produced was federally graded. In 
other words, after having this grading 
service available for 12 years, 92 per 
cent was sold and merchandised with- 
out a government label. After the 
period of compulsory grading during 


GRADING 


they purport to describe, much less 
reflect accurately consumer prefer- 
ences for taste and tenderness. 
“Actually, some consumer research 
studies that have been made by vari- 
ous agricultural colleges and others 
indicate that the government grades 
are not too well known among con- 
sumers and these grades are not ac- 
curate in reflecting consumers’ pref- 
erences for beef quality. One of these 
series of consumer studies, conducted 
by Prof. Elmer Kiehl, University of 


‘Further Encroachment’ by Government 
Is Not Wanted by Industry, AMI Says 


Grading Must Go, Institute Contends in 
Explaining Recently-Adopted Policy of 
Opposing Controversial USDA Activity 


World War II (September, 1942, to 
October, 1946), the proportion of 
federally graded beef immediately 
dropped to a level of approximately 
25 per cent of the total. Since that 
time, as a result of aggressive promo- 
tion efforts on the part of some re- 
tailers and the government, the pro- 
portion has increased and the USDA 
estimates that in 1958 the total 
amount of beef federally graded 
amounted to about 50 per cent of 
total commercial beef production. 
ALMOST OBLIGATORY: “The 
principal grade that has been most ag- 
gressively promoted is U. S. Choice. 
Actually promotion and exploitation 
of this particular government brand 
has reached such magnitude and rep- 
resents such a large proportion of 
the total supply of this particular type 
of beef that federal grading service, 
for this grade at least, has become 
almost an obligatory rather than a 
voluntary service, if a company wishes 
to handle this particular kind of beef. 
“In more recent years, the gov- 
ernment and others have placed in- 
creased emphasis on the use of gov- 
ernment grades as reflecting consumer 
preference, based on taste and eating 
qualities of meats. Actually, these 
standards were not developed as a 
basis for consumer grades. Govern- 
ment grades are not now, and never 
have been, sufficiently precise even to 
measure the grade differences which 


Missouri, bears out these conclusions. 
In one of his reports he states: 

“This study attacked a funda- 
mental problem in quality grading. It 
was guided by previous research in 
consumer preferences for beef which 
forced a general reorientation in the 
strategy of research in consumer ac- 
ceptance, preferences and in the logic 
of quality grading. It is believed that 
the initial efforts must be concerned 
about the relationship of the various 
inherent physical aspects of the prod- 
uct to consumer acceptance.’ 

“Dr. Kiehl] also has found, in sub- 
sequent consumer research studies, 
that consumers actually preferred 
some “U. S. Good’ samples of beef 
over some samples of ‘U. S. Choice’ 
and even over some samples of ‘U. S. 
Prime.’ 

OTHER CONSUMER RESEARCH: 
“A number of other agricultural col- 
leges and universities in this country 
have conducted consumer research 
studies on beef, including the Uni- 
versity of Wyoming, the University 
of Arizona, Texas A & M College, 
Oregon State College and the Uni- 
versity of Florida. Practically all of 
these consumer research studies re- 
port that consumers generally are not 
familiar with the government grades 
and certainly do not rely on these 
grades as an accurate measure for 
the selection of beef and other meats 
on the basis of the eating qualities 
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Developments Bring Better Beef, Cut Live Shrink 


Feeding cattle and sheep with a liquid supplement containing ethyl 
alcohol and use of tranquilizers during shipping and handling are two 
recent developments which have significance for packers as well as live- 
stock producers and feeders. 

The big advantage of Morea liquid supplement for Midland Empire 
Packing Co. of Billings, Mont., which feeds as well as slaughters cattle, 





FORTY TRANQUILIZED yearling Hereford steers are unloaded at Montgomery, Ill., 
after a 740-mile rail trip from Kiowa, Kan. The cattle were part of a group involved 
in a demonstration to show the effects of Diquel tranquilizer in reducing shrinkage 


during shipment. The tranquilized steers lost 64.8 Ibs., or 10.6 per cent of their 
weight on the long trip, while 43 untreated animals lost 71.6 lbs., or 11.7 per cent. 


mz.” 


es ne 


lies in the high quality of the meat, says feeding supervisor Al Kerner. 

“Since introducing meat from liquid-fed animals to our customers, we've 
had a 20 per cent gain in sales,” says Midland’s president, Chris Schaffer. 

On one occasion, cattle were fed only 100 days instead of the 120 days 
they are normally in the feedlot. “Even on this shorter period, cattle 
yielded more than 60 per cent on heifers weighing about 900 lbs,” Schaffer 
says. They also graded well. “Cattle on liquid feed now grade about 80 
per cent Choice. We formerly got about 55 per cent Choice.” 

One of the first eastern retailers for meat from animals on liquid feed 
programs was the Sechrist Brothers supermarket, York, Pa. 

“We were disappointed when we slaughtered our first 25 steers,” ex- 
plains George Sechrist. “We were accustomed to killing heavy, Prime cattle. 
The cattle we bought were smaller and on the hoof they didn’t seem to 
have the proper fat covering. After they were dressed out, though, it was 
a different story. The meat looked wonderful. Shoppers began telling us 
about the tastier meat. Sales shot up. The meat is what everyone is 
looking for today. Cutting percentages are much better, the beef has more 
lean and less fat and the marbling is thorough, delicate and white.” 





eee 


‘TOP-QUALITY cuts of meat from liquid-fed animals at Martin Brothers Packing Co. 





in Lancaster, Pa. Note the marbling and the lack of waste cover fat ‘on the meat. 
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—taste and tenderness—desired in these 
products. 

“A recent announcement by the 
University of Florida, based on a 
test — of university researchers 


who had sampled broiled steaks from 
450 animals, reports: ‘. . . tenderness 
doesn’t seem to be closely related to 
“marbling”—fat interspersed with lean, 
. . . Taste tests of the laboratory 
broiled steaks indicate that tenderness 
can be inherited. Animals of different 
grades but with the same family tree 
scored about the same on tenderness 
tests.’ 

MORE CHANGES PLANNED; 
“The controversy between graders 
and the differences of opinion be- 
tween areas of the country have oe- 
curred frequently throughout the en- 
tire period in which this grading sery- 
ice has been available. Moreover, a 
number of changes have been made 
in the official standards during this 
period and more changes now are 
under consideration by the USDA. 
For example, a so-called “dual grad- 
ing program’ is being tested by the 
USDA. This new attempt to lead 
further into ‘specification buying’ pre- 
sumably would divide each grade of 
beef into three new divisions, based 
on the cutability of the meat at the 
retail level. 

“Obviously, this further attempt to 
make it easier for the government to 
do the selecting, and almost the pro- 
curing, of meat for buyers closely ap- 
proaches a point where government 
graders actually determine the value 
of the product. As a matter of fact, 
the situation almost exists already. 
For ‘example, when. buyers obtain 
quotations from a number of sellers 
for ‘U. S. Choice’ beef, the lowest 
price quoted in the low ‘Choice’ gen- 
erally determines the market for sub- 
stantial quantities of the ‘Choice’ 
grade beef available and sold at that 
time. This forced method of selling on 
the basis of a government grade, 
naturally, adversely affects the price 
of cattle, particularly those grading ~ 
in the upper portions of the ‘Choice 
rade. In other words, individual 
sellers have less opportunity to serve 7 
their customers and to merchandise ~ 
their own product with their custom- ~ 
ers, if they are forced to offer gov- ~ 
ernment graded product instead of 


their own product that has been es- aa 


pecially selected and offered to their ” | 


own individual customers on the basis — & 


of the customer’s needs and desires. 
“Government grading of dressed 
lamb, which has been available for a 
number of years, actually has reached 
a point. where lamb producers and 
feeders and others are requesting the 
government to eliminate the service 
entirely. This- request was embodied 
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@® NEITHER TEMPERATURE NOR 
HUMIDITY have any effect on S-1097 
WESTPHALIA CURE and its consistent 
ability to produce unvarying color and flavor. 


S-1097 WESTPHALIA CURE with Silica 
Gel (Pat. Pend.) maintains the proper per- 
centage of nitrite. That’s why it is depend- 
ably stable and the results meet your most 
exacting requirements. 


In addition to the benefits of consistent 


curing, it is free-flowing and non-caking.. 


No chunks, no lumps, no chisel needed to 
get S-1097 out of the drum. 


FS Tek: v4 
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consistent 


... “Come Rain or Come Shine’ 





For a generous introductory 
offer, just attach the page to 


| CURE your letterhead, NO OBLIGATION 
4 | vith Silica Gel (Pat. Pend. ) \ 














THE BALTIMORE SPICE COMPANY 


Baltimore 2, Maryland, U.S.A. — 
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in a resolution passed by the National 
Wool Growers Association at its meet- 
ing in Portland, Ore., last February. 
At a recent meeting in Washington, 
lamb producers, lamb feeders and a 
number of other organizations, includ- 
ing the American Meat Institute, pre- 
sented statements supporting this pro- 
posal to eliminate the federal lamb 
grading service. ‘ 

“Subsequently, the USDA an- 
nounced that consideration now is 
being given to the suspension of fed- 
eral lamb grading on August 1, 1959. 

GRADES FOR PORK CUTS: “An- 
other reason for the action recently 
taken by the Institute in connection 
with this government meat grading 
rogram is the announced intention 
of the USDA to issue, as soon as 
possible, some official government 
grade standards for sonal pork cuts, 
including hams, loins, bellies and, 
possibly, picnics. The Institute was 
advised of this proposal by USDA 
officials when its board of directors 
was in Washington last March. More- 
over, David Pettus, director, Live- 
stock Division, Agricultural Marketing 
Service, U. S. Department of Agricul- 
ture, made the following statement 
February 4, 1959, while he was testi- 
fying before the subcommittee on 
livestock and feed grains of the com- 


mittee on agriculture, House of 
Representatives: 

“At the same time in the field of 
hogs and pork, we are attempting to 
develop federal standards for cuts of 
pork. At the present time we have 
standards for hog carcasses, but we 
do not have standards for individual 
pork cuts. We are in the process of 
developing proposed federal grade 
standards for cuts of pork and hope 
to present them to the industry in the 
next few months. These standards will 
enable the industry to identify the 
meat-type hog or the leaner type pork 
cuts—the more desirable kind—all the 
way through to the retailer.’ 

“The Institute’s provisions commit- 
tee, after considerable study of this 
subject, is unanimous in its belief that 
such federal grades for pork cuts not 
only are not needed or wanted by the 
hog and pork industry but also are 
unworkable and would be detrimental 
to the returns received by hog pro- 
ducers for their hogs. Moreover, it 
would not be in the consumers’ in- 
terest either, because it is possible 
for consumers to obtain pork products 
of their preference, such as hams, pic- 
nics, bacon and sausage, as to quality, 
cure, smoke and taste, on the basis of 
identifiable brand or trade names of 
their preference. ’ 


ACTION AUTHORIZED: “In the 
adoption of this new policy with re. 
spect to government meat grading 
the board authorized the Institute to 
take a position in opposition to gov. 
ernment grading of livestock, car. 
casses, cuts and livestock products, 
and take whatever steps are necessary 
to eliminate it. ' 

“This educational and fact-finding 
program will be pursued by the 
various appropriate Institute commit. 
tees. It is the feeling and basic phil 
osophy of the board that the best 
interest of livestock producers and 
livestock feeders, meat packers and 
processors, retailers and consumer 
can be served most effectively without 
federal meat grading. Moreover, it is 
the view of the board that a free and 
competitive industry, such as ours, 
can and should do its own effective 
selling and merchandising of its prod- 





ucts to its customers and furnish the 
kind of service wanted and expected 
by the customer, rather than expect a 
paternalistic government to interject 
itself in an industry function where 
price control or price evaluation are 
involved either directly or indirectly. 

“The lamb committee already is 
working actively with lamb growers, 
lamb feeders and others on the lamb 
grading problem. The provisions com- 
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. that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby . . . 
the ultimate in refrigerated freight service. 
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mittee actively is working with hog 
roducers, farm organizations and 
others to help show why this govern- 
ment grading service should not be 
extended to pork cuts. 

“The situation in the beef business 
presents a more difficult problem, 
since many buyers and sellers of the 
industry have come to rely on, the 
government grading service to do a 
major share of the job for them. 
Moreover, cattle producers and feed- 
ers generally are not fully aware of 
the adverse effects which government 
grading of dressed carcasses exerts on 
the market value of their cattle. 

“However, the Institute’s beef com- 
mittee and producer relations com- 
mittee intend to assist the Institute in 
getting the facts about this problem 
to all those interested in this subject. 

“ENCROACHMENT” NOT 
WANTED: “In the thorough con- 
sideration given this subject by the 
Institute committees and its board of 
directors, it became increasingly ap- 
parent that federal meat grading 
clearly represents. an encroachment— 
an unnecessary and undesirable en- 
croachment of the right and ability 
of different segments of the livestock 
and meat industry to conduct their 
own individual businesses in a busi- 
nesslike manner and to perform the 
essential services required of this in- 
dustry from the farm to the table. 
This essential service can best be per- 
formed by industry in the best interest 
of all segments of the livestock and 
meat industry, as well as the public 
interest, without any encroachment on 
the part of the government with any 
sort of price support, compensatory 
payment, or meat grading programs. 

“This policy, of course, does not 
apply to the basic scientific research 
and the regulatory activities con- 
ducted by the government in the in- 
terest of the public health and wel- 
fare, including such activities as meat 
inspection and animal disease control 
programs.” 


Sales Office Is Gone but 
Phone Calls Are Answered 


A telephone answering exchange 
has been used for several years by 
The Rath Packing Co., Waterloo, Ia., 
as a substitute for a regional sales 
office in Minneapolis, according to a 
Wall Street Journal article describing 
the growth of phone-answering serv- 
ices in the United States. 

“We closed our Minneapolis sales 
office several years ago and hired an 
answering service,” the article quotes 
John Donnell, Rath secretary. “Now 
we don’t have to pay office rent and 
our three local salesmen are free to 
spend more time selling.” 
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If you’re packaging lard... 


you'll want to know about the new 
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Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity > Low cost 
> Anti-crawl treated 

Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging . . . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhinelander Paper Company 
Rhinelander, Wisconsin 





Gentlemen: , 
Please send trial sample of Lightweight 
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NEW EQUIPMENT and Supplies — 





EXTRUCTOR (NE 762): 
Completely self-contained 
extructor is designed to 
meet moderate output needs 
of packers and canners of 
sausage, meatballs, hash, 
etc. Unit can handle frozen, 
partially thawed or thawed 





blocks of meat and meat by- 
products without indexing 
or other special handling. 
Capacities are determined 
by horsepower and orifice 
size. Introduced by Rietz 
Manufacturing Co., Santa 
Rosa, Cal., and West Ches- 
ter, Pa., machine has 
welded blades and anvils, 
and crevice-free interior for 
fast, easy cleaning. 


TRUCK BUNKER (NE 
755): Dry-ice truck bunker, 
introduced by Foster-Built 
Bunkers, Inc., Chicago, can 
be installed on ceiling inside 





truck with only four bolts 
and studs. Twin, low-am- 
perage blowers give 100 
per cent more cold air cir- 
culation than firm’s previ- 
ous models. Average bunker 
weighs 60 Ibs. Unit, which 
can be used in all types of 


cold-load vehicles, is re- 
moved easily in off-season. 


PACKAGING MACHINE 
(NE 766): Announced by 





Hayssen Manufacturing 
Co., Sheboygan, Wis., pack- 
aging machine can be used 
for products of various sizes 
because of new method of 
forming package indepen- 
dent of item being wrapped. 
Resistance-type heaters are 
used for regular heat seal- 
ing materials; impulse seal- 
ing is used for unsupported 
polyethylene and other plas- 
tic material, Width adjust- 
ment is made by changing 
width of roll material. 
Product never comes in 
contact with machine parts. 


ALUMINUM LUG BOX 
(NE 763): Specially de- 


signed for high-density 
products, self-contained alu- 
minum lug box is said to 
offer savings in handling, 





shipping and storage costs. 
Introduced by J. M. Gordon 
Co., Inc., Glendale, Cal., 





Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 15 W. Huron St., 


Chicago 10, ill., giving key numbers only (6-20-59). 


Key Numbers 


ee 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


erect lug measures 20% x 
12x12 in. deep. Unit can 
be collapsed down to 3-in.- 
height for return shipment 
and storage, then snapped 
erect for loading. Weighing 
10 lbs., unit has vented 
side walls. 


ICE-MAKING MACHINES 
(NE 761): Designed in sin- 
gle and multiple units, line 
of ice-making machines is 
announced by Tippmann 
Engineering Co., Fort 
Wayne, Ind. Capacities of 





1, 3, 5 and 10 tons each per 
24-hour period are offered. 
All units are designed for 
use with freon or ammonia; 
sizer is adjustable to pro- 
duce ice of desired size. 


AUTOMATIC CHECK- 
WEIGHER (NE 745): De- 
signed to check weights of 
items from 50 to 200 Ibs., 
automatic checkweigher 
can handle packages at 
speeds up to 40 items per 
minute with accuracy of ap- 
proximately one part. in 





3,000. Introduced by To- 
ledo Scale, division of 
Toledo Scale Corp., Toledo, 
O., unit continuously check- 
weighs bags, cartons, pack- 
ages, blocks or tubes with 
equal speed and accuracy 
without stopping item on 
scale. Unit can be adjusted 


to change from one package 
weight to another. 


WORK TRANSFER DE. 
VICES (NE 750): Alden 
Systems Co., Westboro, 
Mass., announces complete 
new line of work transfer 
devices. Line contains vari- 
ous types of motor drives, 
both constant speed and 





variable, with speeds from 
0 to 200 ft. per minute. One 
feature of line is availability 
of constant tension devices, 
eliminating problem of con- 
tinual belt adjustment. 


TAPE MACHINE (NE 
765): Electric-gummed tape 
machine measures, mois- 
tens, cuts and delivers tape 
rapidly. Fingertip touch of 
selector keys delivers re- 
quired length of tape. De- 


“y 






signed by Better Packages, 
Inc., Shelton, Conn., table- 
model machine is available 
with length-selector scale 
from 6 to 36 in. or 15 to 45 
in. Built-in heater keeps 
water thermostatically con- 
trolled for quick glue acti- 
vation. Heated glue inte- 
grates tape with carton sut- 
face to form seal. Unit 
comes with 10-ft. supply 
cable which can be plugged 


into standard outlet. 
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COST SURVEY 


> Agricultural Economist Bitting of 
U.S. Department of Agriculture 
describes benefits to be derived 
by participants in study NIMPA 
Accounting Conference is under- 
taking as agent for the USDA. 


NIMPA Project Designed 
To Boost Fresh Pork Net 








By DR. H. WAYNE BITTING 


OMPETITION is so strong in the meat packing in- other firms to be meaningful, the cost information from 
(Fists that you have little er no chance of raising each firm must be reported on a uniform basis. To make 

selling prices above those of other suppliers. That is this procedure practical, a simple device is needed for 
why control of costs is so important to an individual firm. flagging each operation where costs appear high or low 
It is the area where management can exercise most con- in relation to those of other firms. It should serve as a 
tol. In addition, the importance of cost reduction takes guide in day-to-day operation, as well as in planning the 
om further significance when one realizes that the net direction of adjustments for the future. It should also re- 
profits per dollar of sales averaged less than 1 per cent flect changes occurring in the marketing system. The 
for the meat packing industry during the last decade. pilot study of the fresh pork killing and cutting opera- 

This means that if you average 1 per cent net profit tions which the NIMPA Accounting Conference is pro- 

per dollar of sales, each $1,000 you save through cost posing for the coming year should provide a basis for 
reduction. would be the equivalent return received from developing a cost signal system to meet these needs. 
$100,000 in sales. Similarly, $10,000 saved through in- One of the major management considerations in your 
eeased efficiency would be the equivalent of $1,000,000 industry is the efficient utilization of labor. As you know, 
in sales. As you look ahead to the coming year, which wages and salaries average about 60 per cent of your 
would be easier for you to achieve: 1) Reduce your costs total operating expenses. If this be so, then certainly the 
$10,000 without jeopardizing your present volume of 
sles? or 2) Increase your pt by §1,000,000 without pgitporpey wh wale ose catteioke aoe 


jeopardizing your present rate of net profits? Give this Rp + euler aaa 
some serious thought. 

The program which the NIMPA Accounting Confer- 
ence is proposing for the coming year is designed to help 
you reduce your costs in the fresh pork department. You 
ask yourself; What can this cost survey tell me that I do 
not already know? 

Obviously, a good manager already knows his own op- 
erating costs. However, if operating costs are to be re- 
duced, it is helpful to know where they are high. In order 
to know where operating costs are high, a manager needs 
to compare the cost of each operation with other packers 
having similar operations, or develop some other yard- 
stick for measuring efficiency. There is always the chance 
that even when you think you are good, someone else 
may be doing the job better than you. Why not find out? = “""* ST SBEN NOT 

COST SIGNAL SYSTEM: For cost comparisons with CHART 2: Average labor costs per head varied greatly, pointing 

up area well worth study by the cooperating firms at right. 

















AVERAGE HOURLY WAGE RATES RELATIONSHIP BETWEEN AVERAGE HOURLY WAGE RATES AND 
IM THE HOG KILLING OPERATION, FOR THE YEAR, 1956 LABOR COSTS PER HEAD 


AVERAGE HOURLY WAGE RATE 
50 


iM THE HOG KILLING OPERATION, 1956 





























LABOR COSTS PER HEAD 
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“Pa COST SURVEY NO 7 wimPa COST SURVEY NOT 
CHART |: Hourly base wage rates for high-rate firms reporting on CHART 3: Labor productivity does not offset higher wage rates 
hog killing operation were double those paid by low-rate firms. in hog kill in most instances, the 1958 NIMPA survey indicated. 
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efficient utilization of labor is an important factor in de- 
termining your profit position. 

For example, if wages and salaries make up 60 per 
cent of your operating expenses, then you must receive 
$1.67 in gross profits for every dollar spent for wages 
and salaries just to break even. To make a profit, you 
must get more than $1.67 in gross profits for every dollar 
spent for wages and salaries. How well are you doing 
this in each of your departments? Where are you weak 
and where are you strong? 

Average hourly wage rates and labor efficiency deter- 
mine the labor costs for a particular firm. How much 
variation would you expect to find in your industry? 

Chart 1 (page 29) shows the range in base hourly wage 
rates for the a. killing operation, obtained last fall in 
NIMPA cost survey No. 7. The base rates for the high- 
rate firms were double those of the low-rate firms report- 
ing. How much variation would you expect to find in 
labor productivity? 

Chart 2 shows the average labor costs per head. The 
range in labor productivity was greater than the range in 
average hourly wage rates. The hog kill per man-hour 
for the high firms was more than triple those of the low 
firms. To what extent are the higher wage rates shown in 
Chart 1 offset by higher labor productivity? Are the firms 
with the higher wage rates in Chart 1 also the firms with 
higher labor productivity? If net, higher wage rates mean 
higher operating costs. 

Chart 3 shows that, in most cases, labor productivity 
does not offset higher wage rates. The location of the 
dots in this chart indicates that the hog kill labor cost per 
head is a little higher for those firms having the higher 
average hourly wage rates. However, we need more in- 
formation to evaluate these data. 

COMPARABLE STUDY: In our work with frozen food 
distributors, we were able to determine what increase in 
labor productivity was needed to offset higher wage 
rates. With NIMPA’s cooperation during the coming year, 
we should be able to make a similar determination. 

As you know, an individual firm’s cost comparison with 
an industry average has certain limitations because of 
differences in market outlets and other factors. To over- 
come this difficulty in our study with the frozen food 
distributors, we selected two firms, A and B, both of 
which were better-than-average operators and were as 
near alike in all respects as twins. By locating a firm’s 
twin with respect to volume of business, type of custom- 
ers and average size of order, it should be possible to 
overcome some of the possible objection that other firms 
are different. 

Chart 4 illustrates what we found in the area of gen- 
eral and administrative expenses per dollar of sales. Other 
expenses were charted in the same manner. 

The firms, A and B, even though located in different 
cities, are practically twins with respect to volume of busi- 
ness, type of customers which are served and average size 
of order delivered. 

However, as shown in Chart 4, firm A has lower gen- 
eral and administrative expenses per dollar of sales than 





GENERAL AND ADMINISTRATIVE EXPENSES PER 
CENTS DOLLAR OF SALES 


4+ AVERAGE 3.8 
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COOPERATING FIRMS 


CHART 4: Comparable study of frozen food distributors’ cost 
showed many possibilities for improvement. Twin "A" and "B" 
firms were alike in most respects but their cost items differed. 


firm B. Firm B, therefore, might be able to pick up a few 
ideas if it could observe how firm A operates in this de- 
partment. Other charts (not shown) illustrate that firm 
A also has lower storage expenses and lower selling ex- 
penses per dollar of i than firm B, indicating that B 
also could learn from A in these departments. Occupancy 
expense per dollar of sales was lower for firm A than 
firm B, but this item of cost is relatively small and, even 
if firm B were able to lower its cost to firm A’s level, it 
would not represent a significant gain. 

Firm B, on the other hand, has lower order assembly 
expenses and lower delivery expenses per dollar of sales 
than firm A so firm A might be able to improve these 
operations by observing firm B’s methods. 

SAVINGS YIELD PROFITS: Obviously, the cost com- 
parisons between the two firms merely indicate the areas 
of relative strength and weakness. The variations in 
operating costs may not appear to be sizable. However, 
it is interesting to note that if either firm could pick up 
only half the cost advantage enjoyed by the other firm, 
it would represent the equivalent of an additional quar- 
ter-year’s net profits for both firms A and B. 

The advantages of comparing costs between firms in 
your industry should be just as great as for the frozen food 
distributors. When such comparisons are made, it is 
essential that the identity of the individual firms be kept 
strictly confidential, Some firms may be willing to com- 
pare operational “know-how” with other firms having 
similar characteristics. Where permission is granted, it 
might be possible to make available a listing of the firms 
with similar characteristics without revealing their iden- 
tity in any of the published charts and tables. 

A system for comparing costs provides management 
with a guide for locating areas of strength and weakness. 
It can give direction to adjustments for tomorrows fu- 
ture. It is essential to increasing the efficiency in meat 
packing. Your future success may depend upon it. 





Pork Fat Toxaphene Level 


The Food and Drug Administration 
has established a tolerance of seven 
parts per 1,000,000 for residues of 
toxaphene, a pesticide chemical, in or 
on the fat of meat from hogs, accord- 
ing to an order published in the 
Federal Register of June 11. The 
tolerance is the same as that set previ- 


30 


ously for residues of toxaphene in or 
on the fat of meat from cattle, goats 
and sheep. Hercules Powder Co., Inc., 
requested the latest FDA action. 


Red Heart Offers Refund 

A 8c refund for each Red Heart 
dog food label sent in by the buyer 
is being offered by the Red Heart 
division of John Morrell & Co. 


Firm Has Anniversary Sale 


In celebration of its 25th anniver- 
sary, McClintock Mfg. Co., a division 
of Ekco Products Co., Whittier, Cal. 
is conducting a “years ago” sale, going 
back to the first special sale items it 
ever offered and running them 4 
the same original price. The firm 
makes equipment for meat handling, 
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a (CX DOSUIE...for the selling image 


:om- 
Le Seeing is not necessarily believing . . . especially where the choice of meat is 
irms concerned. Although display cases and most meat packages show much of the actual 
ee product, brilliantly printed end-use illustrations of the product add the extra 
nent conviction of quality that makes the difference in consumer appeal. Shown here 
- is just one of a variety of imaginative stock vignettes available to meat 
ait packers through Container Corporation’s Design Laboratory. The natural appeal 
of your meat product plus the merchandising skills of the Design Laboratory 
ss will add up to packaging with the selling image. 


jiver- 
ision 


CONTAINER CORPORATION OF AMERICA + 38S. Dearborn St., Chicago, Il. 


FOLDING CARTONS 

SHIPPING CONTAINERS 
CCA SEFTON FIBRE CANS 

PLASTIC PACKAGING 




















LESS JELLY. Richer, more tender hams that retain more 


of the natural juices result when the curing pickle con- 
tains Curafos. Useless jelly is reduced ...soluble proteins 
and other nutritive and flavor elements are retained. 
Curafos-cured hams, like the one on the right, also look 
better—their color is brighter and more stable. A product 
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of the Calgon Research Laboratories, Curafos is the high- 


est quality obtainable. For information, write Calgon Com- 


pany, Hagan Building, Pittsburgh 30, Pennsylvania. 


CcURAFOS 


Associate Members N.1.M.P.A. and A.M.1. 


CURAFOS is fully licensed for use under U.S. Patent 
2,513,094 and Canadian Patent 471,769. it is specially 
processed for ease of solution and stability at full per- 
mitted strength. See M.!.8. Bulletins 190, 190-1, 199. 
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WINNER 





.. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 


Cc U DAH Y Bitte CASI Py GS 


When your wieners and franks wear Cudahy natural sheep and pork casings, they have a 





built-in preference that assures increased volume and profit. You give food store operators 


mill 








a better, more attractive product to sell, and you give the consumer a tastier product that indu 

assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank to 6 

R 

sales...and an improved bank balance. in th 
Cudahy searches the world to bring you the finest selection of natural casings ...79 

different kinds of beef, pork and sheep casings from the four corners of the globe. Giver 

[ 

correc 

under 


THE CUDAHY PACKING COMPANY | ,.." 


OMAHA, NEBRASKA of im 

The 
categc 
a cont 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage ; 
new ‘eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- Ing te 
age — thereby reducing casing costs. the ay 
ing co 








Meat, By-Products in Proposed Food "Complex'' 


A new flour and feedmill opened recently in San Juan, Puerto Rico, is 
the first unit in a $175,000,000 agricultural-food processing and industrial 
“complex” which may make the island virtually self-sufficient in dairy and 






meat products, 
according to J. 
Allen Mactier, 
president of Ne- 
braska Consoli- 
dated Mills. It is 
hoped that the 
mill (see photo), 
will spark the 
growth of a Puer- 
to Rican poultry, 
egg and baking 
industry. Other 
units in the food 


processing complex will include a meat packing plant and establishment for 


soybean oil extraction. 


Based on plans for multi-directional integration, Mactier said that Puerto 
Rican feed production should be tripled within ten years since both the 





mill and packing plant are expected to stimulate the growth of the livestock 
industry to the point where the island’s meat production will have tripled 


to 60,000,000 Ibs. a year. 


Relationship of the various units in the proposed “complex” is illustrated 


in the chart immediately above. 


Giveaway Losses are Large 
[Continued from page 17] 
correct weight units and ejects the 
underweight units on one side and 
the overweight units on the other side. 
Operators then correct the packages 

of improper weight. 

These scales count the units in each 
category, providing management with 
a control for checking its manufactur- 
ing techniques. It has been found that 
the average savings achieved in scal- 
ing costs and product giveaway more 


than compensate for the slightly 
higher packaging materials cost. 

Another important factor in pro- 
ducing a standardized wiener prod- 
uct is proper maintenance of equip- 
ment, according to Tauber. Although 
packinghouse equipment is well con- 
structed and engineered, it cannot be 
expected to function perfectly for an 
indefinite period of time without at 
least the level of maintenance rec- 
ommended by the manufacturer, the 
Tee-Pak researcher observes. 
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3 TO 4 TIMES 


LONGER LIFE 


Your processing conveyors not only 
last longer with Rex Chabelco Steel 
Chains; they run smoother, are easier 
to keep clean and cost less to maintain. 
Each part is precision-made according 
to strict specifications dictated by pack- 
ing plant requirements. Maximum 
fatigue strength, wear resistance as- 
sured by exclusive CHAIN Belt manu- 
facturing techniques. Call your Rex 
Distributor, or mail the coupon. 





CHABELCO® STEEL CHAIN 


CHAIN Belt Company 
4635 W. Greenfield Ave. 
Milwaukee 1, Wisconsin. 


(In Canada: CHAIN Belt Canada Ltd., 
1181 Sheppard Ave. East, Toronto) 


0 Please send informative literature on Rex 
Chabelco Steel Chain. 
0 Have a Rex man call. 
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West Virginia Meat Plants 
Must Have Licenses July 1 


An opinion handed down by the 
West Virginia state attorney general's 
office has removed obstacles to launch- 
ing a program of licensing, regula- 
tion and inspection of the state’s meat 
packing industry by the State Depart- 
ment of Agriculture in the new fiscal 
ae July 1 has been set as the dead- 
ine for plants to obtain licenses from 
the department. 

The 1959 state legislature enacted 
a meat plant inspection measure ef- 
fective March 10, but no effort was 


made to put it in operation before the 
new fiscal year, principally because 
of legal and administrative questions 
that arose. 

Agriculture Commissioner John T. 
Johnson said the opinion provided the 
following answers to two queries: 1) 
An establishment which kills more 
than 100 head of livestock a year and 
also processes meat must obtain one 
$25-a-year license as a ‘slaughter- 
house” and a second such permit as 
a “packing plant,” and 2) Inclusion 
under the new law of retail establish- 
ments engaged in certain cutting and 
packaging of meat would give the 





HIGHLY PROFITABLE 
SKINNING OPERATIONS 







With Skilled 
or Unskilled 
Operators 


©® Greater efficiency on 
kill floor 


@ Cleaner, smoother hides 
@ More fat on the carcass 


@ Less operator 
fatigue 


New improvements on the 
Jarvis Dehider now give it even 
longer life and lower main- 
tenance costs! The Jarvis De- 
hider is a precision power tool 
—rugged ... safe... easy to 
operate. Oscillating blades re- 
move hides without scoring to 
give you unblemished hides 
which command top quality 
prices. All fat is left on the 
carcass, resulting in more meat, 
less unprofitable scrap. 


statute a strained construction beyond 
the intent of the legislature. 

The statute defines the term “slaugh. 
terhouse” as an establishment where 
more than 100 head of livestock are 
slaughtered annually and dressed for 
food intended for human consum 
tion. The term “packing plant” is de. 
fined as an establishment, with 0, 
without slaughtering facilities, where 
livestock carcasses or edible products 
derived therefrom are cured, salted, 
processed, packaged, or otherwise 
pared for sale as food intended for 
human consumption. 

The State Department of A 
ture in 1957 issued regulations, ef- 
fective in January, 1958, setting forth 
minimum sanitary requirements for 
slaughtering and packing establish 
ments. State veterinarian T. C. Green 
said that under the new law the reg- 
ulations will be broadened to cover 
such items as processing and handling 
facilities, wrapping, transportation and 
refrigeration. Meat from establish. 
ments licensed by the state will 
a stamp identifying the slaughter 
house or packing plant. However, 
there will be no veterinary inspection 
of livestock or carcasses except in 
special cases where there is reason to 
believe animals might be diseased. 

The 1959 statute authorizes the 
state agriculture commissioner to re- 
voke or suspend licenses for violations 
of the commissioner’s regulations. 

The West Virginia Meat Packers 
Association and the State Department 
of Agriculture both backed the new 
statute as another step toward theit 
goal of mandatory state meat inspec 
tion. License application forms have 
been sent to 166 plants that the de 
partment feels will or might come 


















Investigate the savings offered by 
the Jarvis Dehider. Available in 
either Electric or Pneumatic Models. 









Write today for list of distribu- 
tors and catalog giving full/ 


CORPORATION information and prices. 


GUILFORD, CONNECTICUT 
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under the scope of the new law. a 

at 
AFDOUS to Hear Problems Rol 
In State Meat Inspection Mic 

“Meat Inspection Problems and Lan 
ay or A at the State Level” will s 
be among the topics at the 63rd an- te 
nual conference of the Association of patt 
Food and Drug Officials of the United easi 
States on June 21-26, at the Bradford 
Hotel, Boston. 

The speaker will be Gilman K. ae 
Crowell, chief of the division of food We 
and chemistry, New Hampshire State sing 
Department of Health, Concord, N. H. sig 
Crowell’s talk is scheduled for 10:40 4d 
a.m. Tuesday, June 23. an 

Other topics will include “Sanitary jen 
Inspections 1959,” “Thirty Years of anc 


Frozen Foods,” “Food Additives- 
How Safe is Safe?” “Radiation of Food 
Products,” “Progress Under the Food 
Additives Amendment” and “Modem 
izing the Uniform (Food, Drug and 
Cosmetic) Act.” 
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- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— 
let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 




































LOW PRICES on Patty 
eS Paper, Steak Paper 


MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 


em | 
Mid-West "Dry Waxed” ae 
Laminated Patty Paper 
New Mid-West "Dry Waxed” lami- 


nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically Senoraieemacie 
priced too. , 
eet 
Le 








In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
Impregnated Steak Paper for machines 


requiring 4” rolls with 12” core... 
and Steak Paper in sheets of all sizes. Peels Right Off 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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from COAST to COAST 


COLDMASTER 


ELECTRIC TRUCK REFRIGERATION 


UNITS TOP’EM ALL 


..- AND THIS 


COLDMASTER 


HASN'T BEEN TOUCHED 
IN 8 MONTHS 













YES, IT’S HARD TO 
BELIEVE WE HAVE SO 
LITTLE TROUBLE WITH 
COLDMASTER UNITS 


TROUBLE-FREE POWER FOR 


EXCEPTIONALLY FAST 
TEMPERATURE RECOVERY 


GREATLY REDUCED 
MAINTENANCE COSTS 


BUILT FOR RUGGED 
DURABILITY 


Before You Buy Any Delivery Truck 
Refrigeration . . . Investigate COLDMASTER 


FILL OUT AND MAIL THIS COUPON TODA 


COLDMASTER REFRIGERATION DIVISION 
Construction Machinery Company, Box 120, Waterloo, lowa 
Please send me full facts on cost-saving, worry-free Coldmaster 

truck refrigeration. 


NAME 





COMPANY 





ADDRESS 













DEPENDABLE REFRIGERATION 
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CITY STATE 

















BOX 120 
WATERLOO 
IOWA 


‘OLDMASTER 














DELIVERY TRUCK REFRIGERATION 

















California Meat Inspection Service Had Busy 1958 
As Kill Dipped, Processing Rose and Imports Soared 


Fewer animals were slaughtered 
under the California state meat in- 
spection program last year than in 
1957, but production of meat food 
products in state-inspected plants in- 
creased 15 per cent during the period, 
according to a report by the Bureau 
of Meat Inspection, California De- 
partment of Agriculture, on the agen- 
cies 1958 activities. 

The volume of foreign cold storage 


meat entering California, where it is 
examined by state inspectors, jumped 
275 per cent over 1957. 

Since the bureau’s beginning, the 
report notes, there has been a big in- 
crease in inspection coverage. 

In 1917, when the first voluntary 
meat inspection law was passed by 
the legislature, there was only one 
plant under the jurisdiction of the 
state meat inspection system. At 





WHEN YOU 
THINK OF 


THINK OF 





CUT .. CHOP. . MIX 
In One Operation with 







CUTMIX 


and only CUTMIX 
has the Exclusive 
New Patented 
Cover and Knife 
design which is es- 
sential to produce 
a superior pork 
sausage chop and 
a finer emulsion. 


CUTMIX 








CUTMIX has no equal in performance. CUTMIX will speed production 
and give you a superior product at a great profit to you. CUTMIX will 
give you the finest emulsion, pork sausage, dry sausage and more 
tender hamburger. 


Available in 7 sizes . . . 65 to 640 Ibs. Powerful 
2-speed motor . . . Push button controls . . . can 
be set up with 3, 6, 9, or 12 knives. 


CUTTER KNIFE 








VACU-CUTMIX 


co., Inc. 
United Stat nd Canad 


260 WEST BROADWAY. NEW YORK 13, NEW YORK 
Phone: WAlker 5—0980-81 


for more information write — 


Exclusive representative f 


Kramer—Grebe & Famo in the 
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present, 366 meat packing plants are 
operating with state meat inspection 
which is mandatory for plants not 
under federal inspection or state-a 

proved municipal inspection. The 366 
establishments are located in 36 coun. 
ties and in 113 cities, extending from 
the Oregon border to.the Mexican 
border. Sixty of the state-inspected 
plants engage in slaughtering, or 
slaughtering and processing, while 
306 are engaged in processing only, 

Animals slaughtered under state 
inspection in 1958 totaled 1,335,833, 
a decrease of 162,449 head. 

State-inspected meat plants last 
year produced 222,659,538 Ibs. of 
meat food products, an increase of 
34,139,964 Ibs. or 15 per cent, over 
comparable figures for 1957. Plants 
under state-approved municipal in- 
spection produced 27,414,989 Ibs. of 
meat food products, a decrease of 
12,137,363 Ibs. under last year. 

To provide state meat inspection, 
the services of 110 state meat in- 
spectors are required. Of the inspec- 
tors, 46 are veterinarians engaged in 
antemortem and postmortem inspec- 
tion; 12 are. senior meat inspectors 
employed in plants where their work 
can be supervised by veterinarians, 
and 52 inspectors are employed in 
meat processing work. 

The state meat inspection service, 
headed by Dr. Ray McFarland, chief 
of the Bureau of Meat Inspection, is 
financed by appropriations from the 
state general fund. The total cost of 
the inspection for the 1957-58 fiscal 
year was $952,802, including $68,976 
for overtime work performed by in- 
spectors. The cost of overtime work 
is reimbursed to the state by the meat 
plants requesting overtime service. 

State meat inspectors also inspect 
all foreign cold storage meat entering 
California. A total of 68,134,744 Ibs. 
of foreign cold storage meat was in- 
spected in 1958, representing an in- 
crease of 49,983,680 Ibs., or 275 per 
cent, over comparable foreign cold 
storage meat figures for 1957. Coun- 
tries shipping cold storage meat to 
California and the tonnage shipped in 
1958 were: New Zealand, 56,662,516 
Ibs.; Australia, 5,041,637 Ibs.; Mexico, 
5,068,183 Ibs.; Ireland, 899,879 Ibs.; 
Costa Rica, 338,696 Ibs. 

During 1958, chemists in the state 
meat inspection laboratory examined 
2,038 samples of various products for 
conformity with the inspection law. 

Under state meat inspection, 2,976; 
758 Ibs. of meat and meat products 
were condemned as unfit for food. 
This total included 5,688 entire cat- 
casses and 245,891 parts condemned 
on a.m. and p.m. inspection, and 
467,191 Ibs. of processed products. 
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QUALITY 
Seasonings 
Binders 








Sales 
Aids 
Merchandising Plans 
Labels 


Premiums 








Complete 
Formula 
Service 








pce} § ale} Prime Source of 


IDEAS and EQUIPMENT To Solve Your 
MATERIALS CONTROL PROBLEMS 


Exclusive 
REMOCON 








SYSTEMS... niente Automatic Remote Control 
of single or multiple scale batching systems! 


Control at a convenient remote location is yours with Toledo 
Remocon. Scale cutoffs adjust instantly for the proportioning require- 
ments of each batch formula ...no manual adjustments at scales 
required. 

Flexibility allows setting up one formula while another is batching. 
Any portion of a batch may be run without resetting. Up to 20 or 
more ingredients can be cumulatively batched into a single weigh 
hopper. Formulas may be introduced by punch-card or batch board. 











Look to BFM for the “Extra Service” 
that adds so much to the sales ap- 
peal and popularity of your product. 


Write, wire or phone today. You'll 
be glad you did! 


BASIC FOOD MATERIALS, 


INC. 
853 STATE STREET 
VERMILION, OHIO 
All Phones: Woodward 7-3121 
FIRST WITH THE NEWEST 
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Weight data may be recorded remotely. 


WRITE TODAY for our Bulletin 2964 on modern | 
Toledo Batching Equipment. . . or for specialized help 

ucts Engineering Group in solv- 
ing your problems in batching, weight data processing, 


from our Custom Pr 


counting or classifying. 





TOLEDO 


TOLEDO SCALE, Division of Toledo Scale Corporation 
Toledo 12, Ohio 


Headquarters for Weighing Systems 
: 






AUTOMATIC CHECKWEIGHING 


Continuous, 100% in-line checkweigh- 
ing of items from 50 to 200 lbs. at speeds 
to 40 per minute! Handles sacks, car- 
tons, packages, pieces, parts. Motorized 
belt—fits into conveyor lines. Numeri- 
cal counters, remote indication, other 
features. Ask for Bulletin 2968. 








DATA PROCESSING 

Weight data and figures can be trans- 
mitted from scales to any remote loca- 
tion—to be typewritten, numerically 
listed and totaled, stored for delayed 
recording, recorded by tape punch or 
introduced into a data processing sys- 
tem—all automatically! 
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When you need a 
smokehouse, the most 
practical and least ex- 
pensive way is to seek 
| the services of ex- 
| perts. 

| Julian’s experience in 
designing one unit or 
as many units as you 


need enables you to obtain the 





rest to us. 















best quality— 
and ‘in the long run—the most economical in- 
stallation possible. 
Just send us the overall dimensions of the 
space in which you wish your smokehouses to 
be located. Leave the 


ENGINEERING CO. 


| Canadian Representative: 
, McLean Machinery Co., Ltd., Winnipeg, Canada 


JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 


5127 WN. Damen Ave. © LOngbeach 1-4295 © Chicago 25, Ill. 


West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland |, California 
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OVER-THE-ROAD REFRIGERATION! 
Now! Convert your fleet at low cost! 








e Your present plug-in refrigeration can now be used for 
Over-The-Road operation. 


@ Power also available for heating, auxiliary lighting, 
pumps, etc. 


e Kit furnished complete with all necessary parts for ease 
of installation. 


@ Low in cost, easily maintained. 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 

Dole Refrigerating Products Limited, Oakville, Ontario, Canada 


pee 





Write for Engineering Catalog HGE 
Maman Retgerabn{ticeny 


. 
THE LIne 


COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE 





fully cooked 


MORRELL 


John Morrell & Co., General Offices, Chicago, Ill. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,881,694, SAUSAGE STUFF- 
ING HORN, patented April 14, 1959 
by Eugene Kaplan Barnes, a resident 
of Allston, Mass. 

The horn includes an _ electrical 
heating unit disposed within a named 
tube with the leads thereof extend- 


ing through the tube disposed within 
a sleeve, whereby meat extruded 
fom the device will have a. central 
aperture formed therein with the 





neat surrounding the aperture seared 
by the heating unit to maintain the 
aperture in the meat. 


No, 2,881,158, MANUFACTURE 
0F BONE GLUE, patented April 7, 
1959 by Leslie M. Harkness, Chicago, 
farl D. Cornwell, Downers Grove, and 
George P. Goetz, Chicago, assignors 
to Armour and Company, Chicago, a 
corporation of Illinois. 

Progressive repeated leaching ot the 
bones is carried out under pressure. 
There are three claims. 


No. 2,882,163, METHOD OF 


MANUFACTURING DRY SAU- 
SAGE AND CASING THEREFOR, 
patented April 14, 1959 by Leo 












knaff, Chicago, assignor to Swift & 
Company, Chicago, a corporation of 
the state of Illinois. 

The method is disclosed of manu- 
‘turing dry sausage from a com- 
unuted meat-containing mixture us- 
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ing a double-thickness artificial cas- 

ing having an outer thickness of im- 

pregnated fibrous material of initially 

larger diameter of about 10 a cent 
e 


greater than the diameter of inner 
artificial thickness of shrinkable ma- 
terial, the impregnated fibrous ma- 
terial being less resilient than the 
shrinkable material, including the 
steps of stuffing the mixture into the 
double-thickness casing under a pres- 
sure sufficient to expand the inner 
thickness of the casing tightly against 
the outer thickness, closing both ends 
of the casing, processing the sausage 
including the step of drying and re- 
moving the outer thickness of the 
casing after the sausage is dried and 
before it is sold to the consumer. 


No. 2,876,114, HAM PACKAGE 
AND SUPPORT THEREFOR, 
patented March 3, 1959 by Edwin J. 
Robertson and Joseph B. Craine, Chi- 
cago, assignors to 
Wilson & Co., 
Inc., Chicago. 

A ham display 
package is dis- 
closed compris- 
ing a cradle sup- 
port having a flat 
bottom, a pair of 
end walls extending upwardly from 
opposite ends of the bottom, a number 
of cushioning members extending an- 
gularly between each of the end walls 
and the bottom, with a ham of irregu- 
lar shape seated on the support bot- 
tom, with a cut surface of the ham 





- being exposed. 


No. 2,875,068, CURING OF 
MEATS, patented February 24, 1959 
by Samuel Klein, Newark, N. J. 

A method of curing meat is dis- 
closed and comprises curing meat 
with a nitrite-nitrate curing solu- 
tion in the presence of ascorbic acid, 
alkali metal bicarbonate and alkali 
metal glutamate, the ascorbic acid and 
alkali metal bicarbonate being in 
equimolar proportions. 


No. 2,882,833, APPARATUS FOR 
LOWERING ANIMAL CARCASSES 
FROM OVERHEAD TRACKS, pat- 
ented April 21, 1959 by Walter A. 
Reich, Kansas City, Mo., assignor to 


A. Reich & Sons, : oT 









Inc., Kansas Gity, 
Mo., a corpora- 
tion of Missouri. 

There are 12 
claims to this ap- 
paratus which includes a structure 
normally disposed in a position for 
receiving the trolley from the track; 
with means for mounting structure 
on the track for movement to a low- 
ered position relative to the track, 


and means connected with the struc- 
ture and adapted for attachment to 
the lowermost end of the carcass for 
raising the end as the structure moves 
to a lowered position. 


No. 2,884,028, STATIONARY 
TABLE FOR MEAT AND BONE 
SAWS, patented April 28, 1959 by 
Frank F. Bruch, Chicago, assignor to 





U. S. Slicing Machine Co., Inc., La 
Porte, Ind., a corporation of Indiana. 

The assembly also includes a slid- 
ing table, slidable in a rectilinear path 
arranged adjacent the normally sta- 
tionary table and which may be 
moved to bring each to the same level, 
with the stationary table locked to the 
saw frame. (OA od 


No. 2,881,078, METALLIC FOIL 
FOOD PACK- 
AGING AND 
COOKING EN- 
VELOPE, pat- 
ented April 7, 
1959 by Florence 
O. Oritt, Phila- 
delphia, Pa., as- 
signor of one-half 
to Jack Oritt, 
Philadelphia, Pa. 

Two foil panels 
are secured to- 
gether at their 
edges to provide an envelope for the 
products with recess at the bottom 
for receiving cooking juices. 


No. 2,878,985, PACKAGE FOR 
SLICED BACON AND THE LIKE, 

















patented March 24, 1959 by Robert 
T. Rossum, New York City. 

The package includes end flaps 
foldably joined to the end wall panels 
in a manner causing such end ~ to 
conform to the top surface of a sliced 
bacon mass on a backing when the 
end flaps are folded inwardly to over- 
lie the mass. 
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BLOWERS 


hi and low temp 


PLATES 


quick action and he 








FIELD-PROVEN DEPENDABILITY 
you can count on! 


The pee records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship . . . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 
every day that your truck is in service. 


The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him. 





= 


SPECIAL THIN KOLD-HOLD PLATES 





This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over’” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain on the seams during freezing. 
















LOW-TEMP BLOWER 


The advanced design of the KOI 
HOLD SUPER “50” Blower offers 
portant advantages over conventional 
types of blowers. Its “Ribbon” design "ALL-A! 
gives more load and aisle space. The two of Dicki 
fans are positioned to direct the ait award c 
around the load to envelop your product from ar 
in a protective blanket of cold. The tinal ¢ 
SUPER “50” represents the ultimate inf syitt & 
load protection for truck bodies. Schnell. 
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caving 
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To B 
The CROWN hydraulic system drives the h 
condensing unit at a constant speed. This The 
provides constant load protection at en-§ 4n0U 
gine idling speeds as well as on the road. year 
Power is derived from the truck engine Mutu 
and transmitted through a constant vol-§ York, 
ume hydraulic pump to a hydraulic motor partic 





which drives the condensing unit. Kl 
PACKAGED CONDENSING UNIT | Vien 


This KOLD. oat 
HOLD unit is ag YC 
complete high % th 
side ready. fori The 
installation aM} yseq 
use in freezing ier 
“hold - over’ | PMS 
plates. It features} ties, 
easy installation and servicing. Plugs ino} Kl 
electrical outlet to freeze plates in truck ©F [yj 
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WRITE TODAY FOR " 

FREE CATALOG NO. 58 He. 

P L 

pres 

KOLD=-HOLD | *: 
division cers 

Tranter Manufacturing, inc. e 


200 E. Hazel St. Lansing 9, Michigan 
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"ALL-AMERICAN FATHER of the Year" Ray Schnell, livestock auction market operator 
of Dickinson, N. D., received many gifts and mementos from cattle and beef industry during 
award ceremony in Bismarck, N.D. Schnell, father of 13 and grandfather of 31, was chosen 
from among thousands of outstanding dads in special contest conducted by American Na- 
tional CowBelles, service and social organization of ranch women. American Meat Institute, 
Swift & Company and National Live Stock and Meat Board were among those saluting 
Schnell. In photo at left, C. W. McMillan (left) of Swift's agricultural research department 
is shown presenting to Schnell and Mrs. Schnell packages representing large supply of frozen 
steaks and roasts to be delivered to their locker. In photo at right, Schnell admires fancy 
barbecue grill presented to him by American Meat Institute and wears leather apron bear- 
ing his brands, especially made for him by AMI. With Schnell are Mrs. N. H. Dekle (center) 
of Plaquemine, La., president of American National CowBelles, and Mrs. Schnell. Max O. 
Cullen (not shown), assistant general manager of Meat Board, presented complete set of 
caving knives to Schnell and also presented a special set of kitchen tools to Mrs. Schnell. 





Klarer Gets $1,000,000 Loan 
To Buy Plant, Improve Others 


The Klarer Co., Louisville, Ky., _ 


announced that it has obtained a 15- 
year loan of $1,000,000 from The 
Mutual Life Insurance Co. of New 
York, with The Louisville Trust Co. 
participating in the loan. 

Klarer said that a portion of the 
proceeds was used to purchase from 
Vissman Realty Co. the meat packing 
plant at 117 Bickel ave., Louisville, 
which Klarer has operated under lease 
as the Vissman division since 1951. 
The remainder of the loan will be 
used for an extensive modernization 
program at the various Klarer facili- 
ties, the company said. 

Klarer operates three plants in 
Louisville, the Vissman division, the 
Louisville Provision division and the 
Emmart division. The company also 
Operates Klarer-Dixie, Inc., in Arabi, 
La., near New Orleans. 


Heads New Oregon Beef Group 


Larry WituiaMs has been named 
president of the newly-formed Oregon 
Beef Cattle Association. Other offi- 
cers include vice president, GEORGE 
Wess; treasurer, Prmay HoLMes. 


and secretary, JOHN LANDERS. 


Third AMIF Vibrans Award 
Goes to Illinois Professor 


Dr. Z. JoHN Orpat, professor of 
food microbiology at the University 
of Illinois, Urbana, has been selected 
by the American Meat Institute Foun- 
dation as the recipient of the F. C. 
Vibrans, Sr., Scientist Award for 1959, 
B. S. ScHWEIGERT, director of re- 
search and education for the AMIF, 
announced this week. 

The Vibrans Award was established 
in 1957 by the Foundation to make 
it possible for an outstanding uni- 





versity scientist to spend the summer 
months working with Foundation staff 
members on basic research programs 
using scientific techniques. 

Dr. Ordal has an outstanding record 
of academic achievements in the fields 
of teaching and research relating to 
microbiology and food technology. He 
received his academic training at Lu- 
ther College, Decorah, Ia., and at the 
University of Minnesota, Minneapolis. 
He has held post-doctoral fellowships 
at Ohio State University and the Uni- 
versity of Minnesota, the latter a Hor- 
mel Foundation fellowship. He held 
positions at the University of Illinois 
School of Medicine in Chicago, the 
Owens-Illinois Glass Co. in Toledo 
and the Economic Laboratories in 
St. Paul before joining the depart- 
ment of food technology at the Uni- 
versity of Illinois in 1949. Dr. Ordal 
and his associates have published 
numerous papers concerning bacterial 
endospores, food poisoning bacteria 
and general food microbiology. 


PLANTS 


Recent construction and improve- 
ments at Idaho packing plants ap- 
proved by the meat inspection division 
of the State Department of Agricul- 
ture include: Emmett Meat Co., 
Emmett, new office, wholesale room 
and addition to killing floor; Davis 
Packing Co., Boise, smokehouse and 
addition to sausage room, and Taylor 
Meat Co., Idaho Falls, new hog kill, 
dressing rooms, offal room, wholesale 
room and office space. A small pack- 
ing plant also has been constructed 
by Lemon Packing House at Moun- 
tain Home, Ida. 


Rosert J. Biair took the name of 
the Cherry Hill Apartments in Mer- 
chantville, N. J., where he makes his 
home, in setting up a new wholesale 
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“ULTRA-MODERN" IS word for meat packing plant now under construction in Denver for 
Greeley Capitol Pack, Inc. Architect's conception is shown above. Operations of plant, 
expected to begin around March I, 1960, will include slaughtering of 600 cattle and 2,400 
sheep a day and handling of edible and inedible offal. Nat S. Sachter, AIA, Denver, is the 
architect and engineer; Rex E. Scott, associate, and Malcolm J. Blair, project associate. 


43 


‘sopeys pje uo uoleumozu; Bulurexuo> YooGpucy INW e4F Fo SeIdo> 


Jopseul PeAleses GARY $/P19}jO guewuuseaocb pue ueussesBu0d key uoljonpoid yeou 40 


pepiseid oym 'sino7 “45 “0D Buyreg Aory yo puopisoud *(4491) keay “4 Y4OP 7YFLNIO WOLLOE 
“yuegiw “OD ebesnes Asouejy ‘yuepiseid ‘Asouely °Q ebioes pue ‘e4y>H!W “OD BF |e44°H 
“y ‘08m ‘sebeuew ‘Aesod plaeq tumopsoge na ‘Auedwod B 44!MS ‘yeBeuew ‘uesuepyy “y “Y *Si/Pd 
xnoig “OD 8 j/e440W U4 ‘yeBeuew ‘eS "| “DS *449S49H JOUIBAOS *S|/24 XNOIS "os Bulyoedg 
eqjueeig ‘iobeuew jesoueb ‘uepury “3 ydesor ‘uosipe~=y “OD B% |/940W uyor ‘sebeuew ‘240g 
pyeuog ‘Aud pidey "9D Buryoeg Sij!H 4°19 ‘yuepisesd @D1A 'pseMopy Sowes z(*4 Of *]) O48 YosIO}Y 
ydjey souseaosd e404" YINOS OF uoeyuesesd Burinp uMmoys *1437 WOLLOE “Bulyoow Ulsuodsi 
ui pepedirizied suozipe pue sjeisiyo Aaysnpul Ayoy *2uy “OD Buryoeg oullig "sounseodp-Ase poses 
‘yesowey “Q uoUy pure “OD Bulyreg UssUOrSIM ‘yuepiseud 21a 'jebeg “v pAojy 70D Buryoed 
uoyBuryuejg ‘seGeuew ‘uossg “3 “| Sul 'syONpOdg fFROY UISUODSIAA ‘yuapiseud @d1A ‘zy1Mesonig 
pjowy “oD eBesnes esyeon ‘yuepisoid ‘esyeon “JZ 404/°M od uorsiaodg Bussoepj ‘al ‘Burseepy 
Ousy 10D uolsiAodg Buyer} ‘s9]j04ju09 puke sounseosg-Aseyoures ‘4s ‘Busoepy OUW +"OD B [PS!OM 


“Burssesoid = pue 
seiojos9ym pue sky 
D1moUuose eYyfy yNOge $yoB} DISeq SUIe,;UOD yen 
“ue “ul ‘'e8z490D “4 HEWIV 
'eZje0 peqiy pue “OD eyp4ny “f *-Bieg 
-sOpNjyrs “WA O41 ‘yuepisesd 'Basquepn|yos 


pue semoyuessiz puepiseig 





"3 *b tsemel JOUIOACH) ‘40H PGW OP! Ary 3,24!1eH ‘puopisesd ‘zureH “WwW 4V4Cr 


L@ZeUIBe 4146S "OD 8 ITH Ye44y4°D ‘yebeuew ‘Assegpes “D “4d: ae ("4 OF 1) 
uMoUs *seome] PAP a 4ousBA0yH Of} uoipeyuesesd epew ssequouw IWV 
esowiyeg *LHOIN WOLLOE ‘uO SyOo, UOSWRIIIAA WeS uyor eanyjnoby 
fO JouoIssiMUOT) Se '(40pU09) sal ‘areig “y sewer sOUIeACS 0, yooqpueYy 
1aNossiy syueseid ‘Azid uosIeyer Ul ssopipo pue suayoed 40 Buiyoow 4e 


‘yuepiseid “us 





'‘hieposves ‘sabung peqoy :°OD B [eslOoM ‘suepisoud ‘al 'Jesle~a [42D tos sowerz Assep ‘sounseedt 
‘yquie!7 907 :ese ("4 OF |) UMOYS “UOS|ON psojkes souseaod OF jenuew pejueseid Oym |W 3° 
SIOQWOU UISUOISIAA Buowe sem uew eeynemipy 5° dnosb siyy *JHOIN YdddN “OD Buiyoeg 
ebwy ‘ebwy se2sQ pue 'suog B 4214499 Jo4eg 'Y214429 "D Aso} ‘youesg poy "0D Buryoeg ebw3 
'ssodi3 “gd “Y '49/pURYD “OD Buryoeg +461 “yuBUM “W UeUION ‘HE44/A "dios Buryoeg e449 
‘Buno, "OD “(W *ayiasueag “OD B IAS '42]9¢d “WL tsyodeueipuy “OD +e0W euep}, ‘oucspy wel) 
“IM tsyodeuelpuy "dios spONpOlg POO” epesBAyy ‘uolsialp ueBury ‘ejouis “L “L tAejpuepy “ACD 
2y4ess teudep HOY ‘sug B Y!4499 Je4eg 'MOjeS uUseAe] 7040 ("4 4 |) umoys *sjodeue!pu| 
“oul "OD B JOZHOM “YAP4S 4° suepiseid 'y4e4S “MA ebsces uewsey> pseog |W Woy yoogpuey 
Buiareses uo (eacge) AojppueH “MM PiUe®H 40UseA0D euelpuy JO ;UeWIWIOD SEM ,,Ge4s ex!juewWsezeys 
pue juebiyjezu! uy,, “svequiew |W kq suoipejuesesd puedes Ul SOZe4S 4OY} Ut Adgsnpuy 42O4S@Al] 
pue seo O4f UO Spey JO [ENUeWY,, SpNpysU] FEO] URDZJEUW PeAlere4 SYONUIAOS JYOW FAIS 


THE NATIONAL PROVISIONER, JUNE 20, 1959 








asrt OME Vester 6S OVS ere 6 6 IClais «neve receivec measrTer 


copies of the AMI handbook containing information on all states. 


President Eisenhower and 


wWweyo Ge weevwwese we Seer Yewwwrewr 


and processing. 


wwitt Gitttitiarne, 


John A. Heinz, president, Heinz's Riverside Abattoir; Governor Tawes; T. E. 


Ute FO Teh BESe Be We VOU MSEC Ys TMAH SQSS. Wwrarant Fee SS ewes 





meat company in Philadelphia. Lo- 
cated at 850 N. Sixth st., the new 
frm will be known as Cherry Hill 
Meat Co. 


Officials of Cullison Sausage Co., 
Ocala, Fla., have informed the NP 
that the plant is being closed “due to 
business conditions.” 


LESTER SCHMITT, owner of Town 
Market, and ALFRED PaTexk of Patek 
Meat & Provision Co., both Milwau- 
kee, have combined their hotel and 
restaurant meat supply operation 
under the name of Town & Patek at 
9043 W. Wells st., Milwaukee. 


JOBS 


Henry S. AMaALonc has been 
named manager of the Cedar Rapids, 
la, plant of Wilson & Co., Inc. He 
sueceeds H. B. Housu, who has been 
assigned to the president’s office in 
Chicago. Amalong, who has been with 
Wilson for 26 years, started at the 
Greensburg, Pa., branch. Housh also 
has been with Wilson for 26 years, 
having served in various capacities at 
the company’s Oklahoma City plant, 
Chicago general office and Albert Lea 
plant. He served as general manager 
at Albert Lee before his transfer to 
Cedar Rapids in 1958. R. S. WHEELER 
succeeds Amalong as administrative 
assistant to the plant manager at 
Cedar Rapids. Wheeler began his 
career with Wilson at Omaha in 1941. 
His most recent assignment was as 
administrative assistant at Albert Lea. 


Dr. THoMas J. MaTTHEws has as- 
sumed his new duties as inspector in 
charge at the Buffalo, N. Y., meat in- 
section station of the U. S. Depart- 
ment of Agriculture. He succeeded 
Dr. HunteR CouEN, who recently 
was transferred to Baltimore, Md., as 
assistant inspector in charge. Dr. 
Matthews went to Buffalo from New- 
ak, N. J. He received the degree of 
doctor of veterinary medicine in 1950 
fom the University of Pennsylvania. 


TRAILMARKS 


IsaporE FLEEKOP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
has been appointed a member of the 
board of directors of the Philadelphia 
Country Town in Israel project, a 
$1,000,000 housing project to settle 
9,000 families in Israel’s wasteland. 


A. J. STEFFEN, sanitary engineer 
for Wilson & Co., Inc., Chicago, has 
been appointed chairman of the 
American Meat Institute’s sanitation 
committee, Homer R. Davison, AMI 
president, announced. The sanitation 
cmmittee studies and reports on 
technical advancements and problems 





of sanitation in the industry. In con- 
junction with Geo. A. Hormel & Co. 
and the University of Minnesota, the 
committee developed the anaerobic 
contact process for treating packing 
plant waste materials. Steffen super- 
vised construction of the first full-scale 
anaerobic treatment plant, which was 
erected at the Wilson & Co. plant in 
Albert Lea, Minn. (The Albert Lea 
waste treatment facility was described 
in the PROVISIONER of July 13, 1957.) 


Burns & Co., Ltd., East Calgary, 
Alta., Can., has made what is said to 
be the first shipment of liquid lard 
from Canada to England. The product 





departed from Montreal after being 
pumped aboard ship from 25 railway 
tank cars. Rex Putricx, head office 
provisions, reported that this is the 
first time lard has been transported 
from Canada to England by any com- 
pany in this manner. 


Dallas City Packing Co., Dallas 
City, Ill., member of the Frozen Food 
Shippers’ Association, reports that all 
the company’s frozen food is now 
shipped by frozen food trucks at —10° 
F. from the time the product leaves 
the Dallas City plant until it reaches 
its destination. The company also an- 
nounced that it is packing its dinner 
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“Has an unusual style, hasn’t he?” 











Sketches and Designs 
Submitted—No Obligation 
Or Send Us Your Current 
Wrap for Quotation 


SUBSTANTIAL SAVINGS GUARANTEED 


PRO-PAK BACON WRAP IS AVAILABLE IN | LB. AND !/, LB. SIZES 
FOR BACON, SAUSAGE AND FRANKS 


BORAX CARTON CORP. 


Phone: WEllington 3-1188 


350 East 182nd St. 


New York 57, N. Y. 
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The portable Schermer 
Hog Lift in combina- 
tion with the Scher- 
mer Stunner is the 
most economical, hu- 
mane slaughtering de- 
vice in the industry! 


Hog enters lift and then his forelegs automatically 
operate a spring that causes the bottom to drop. 
Now the hog is in a firmly wedged position and 
cannot move. 


After the hog is stunned with the Schermer Hu- 
mane Stunner, the lift is tilted by operating a 
side lever, and the hog is ejected on to the floor 
or a conveyor system. Lift and hinged bottom then 
automatically return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 


NEW METHOD OF HUMANE SLAUGHTERING OF HOGS | 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 








SCHERMER 
HUMANE 
STUNNER 


For cattle, 
hogs, sheep. 
Swift, Sure, 
Safe, Silent. 
Over Ye 
Million in 
Operation. 

No recoil. 
Easy upkeep. 
Low operating 
cost. 

With or without 
long handle. 





Also Handling Complete Line of Electrical Stunning Equipment 








| ALF 


INTERNATIONAL 
CORPORATION 


118 East 28th St. 
New York 16, N. Y. 
Telephone: 
Lexington 2-9834 








THERE'S 
MORE 


ee 
IN 


PORK/BACON 
OPERATIONS 


wity WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week or if 
you buy bellies, it could be worth from 
%¢ to 1%¢ per pound to you. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 








lines in “boil-in-the-bag” pouches. The 
firm’s ravioli and spaghetti and meat 
balls now are packed in this type of 
pouch, rather than in foil pans ag 
they were before. 


ArTHuR NEvHOFF has announced 
that he will retire July 1 as secretary. 
treasurer and general manager of 
Valleydale Packers, Inc., Salem, Va, 
but will retain his financial interest in 
the firm. Neuhoff has been with the 
company since its establishment in 
1936. LorENZ NEUHOFF, JR., is presi- 
dent of the concern. 


Leonarp J. HantTover of Phil 
Hantover, incorporated, Kansas City, 
Mo., left for Europe on June 16. He 
plans to stop off in England, Copen- 
hagen and France to witness any 
new developments in slaughtering or 
sausage processing equipment and 
then to attend the large meat pack- 
ing trade exhibition that starts June 
28 in Frankfurt, Germany. 


Tuomas J. EnricHT, who served 
for the past five vears as manager of 
William Davies Co., Inc., Chicago, a 
subsidiary of Canada Packers, Ltd., 
now is associated with Walsh-Brown- 
Heffernan Co., Chicago provisions 
brokerage firm. 


Henry Fiscuer, 84-year-old found- 
er and chairman of the board of 
Fischer Packing 
Co., Louisville, 
has been awarded 
the University of 
Kentucky’s Sulli- 
van Medallion in 
recognition of his 
being named out- 
standing citizen 
of the year by 
the university. 
The award was 
presented to 
Fischer at the university's 92nd com- 
mencement. Fischer, a native of Ger- 
many, came to the United States at 
the age of 17. He started in the retail 
meat business in a shack beside his 
home in Louisville. Fischer Packing 
Co., which employs 500 persons, is 
now located on that same site. Fischer, 
who had never had any formal edv- 
cation himself, has contributed gener- 
ously to the educational support of 
needy students, In addition, his com- 
pany has established an experimental 
swine-breeding farm in Jefferson 
County, Ky., and developed a pro- 
gram to encourage and aid the states 
livestock breeders. 





H. FISCHER 


Rosert T. Foster, vice president 
of merchandising and procurement for 
John Morrell & Co., will establish his 
headquarters in the company’s general 
office in Chicago within the very neat 
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future, W. W. McCa.ivM, president, 
anounced. Foster now has _head- 
quarters at the Morrell plant in Ot- 
tumwa, Ia. McCallum said the move 
is being made because he feels that 
Foster can assist him better in the 
overall direction of the company by 
working out of the Chicago office. 
With Morrell since 1930, Foster has 
held his present post since 1956. 


DEATHS 


Gustav A. JUENGLING, 86, founder 
of Gustav Juengling & Son, Inc., 
Cincinnati, has passed away. He re- 
tied 11 years ago after more than 
50 years in the meat packing busi- 
ness. Survivors include the widow; 
ason, Gustav A., jR., president and 
general manager of the company; a 
gandson, Gustav A., III, secretary- 
treasurer and sales manager of the 
frm, and two daughters. 


Maxie Lewis, co-owner of Lewis 
Brothers, Portland, Ore., died this 
week of a heart attack. He was as- 
sociated in the purveying concern 
with his brothers, Harry and WI1L- 
uAM. Survivors also include two 
sons, HAROLD and JERRY, who are 
engaged in the meat business. 


Mrs. Cora P. Peters, 85, widow 
of the founder of Peters Meat Prod- 
ucts, Inc., St. Paul, Minn., and a 
former vice president and member of 
the board of directors of the company, 
died recently. She took an active part 
in the business after her husband, 
Gus F. Perers, bought the predeces- - 
sor Home-Made Sausage Co. in 1928. 
Their sons have supervised the busi- 
ness operations since the founder 
died in 1941. Ropert E. PeTers now 
is president, and W. RicHARD PETERS 
is vice president of the firm. 


T. J. SHanxs, 58, owner of Shanks 
Packing Co., Mattoon, Ill., was found 
fatally beaten in the office of his 
plant. Three men, including a Shanks 
employe, have been arraigned on 
charges of murder. Police theorized 
that Shanks surprised the men in the 
act of looting the office and was 
attacked by them. 


James W. Jones, one of the owners 
of Modesto Meat Co., Modesto, Calif., 
died recently. He had been in charge 
of the company’s livestock department 
for many years. 


WaLTEeR J. Scort, president of 
Walter Scott Market, Inc., Oshkosh, 
Wis., died recently. The business is 
being discontinued. 


Paut O. Kaiser, 62, who op- 
perated George Kaiser Packing Co., 


Kansas City, Kan., for many years, wie 





16 ELECTRIC HOIST 





This entirely new, streamlined design fea- 
tures a torque arm to cushion the shock 
encountered in picking up the load and in 
landing and dropping. The Dupps Electric 
Hoist is smooth in design to give better, more 
efficient operation. There are no V-belts to 
slip, break or require adjustment. Mainte- 
nance is at a minimum. The crane and ele- 
vator type motor is fully enclosed. The steel 
shaft and drum are of one piece construction 
mounted on ball-bearings. The solenoid-op- 
erated brake is easily adjusted for wear and 
is enclosed in motor housing. Greater safety 
is provided by the self-locking gear reducer. 
The entire frame is an extra sturdy steel 
weldment, designed with extra width to span 
any mounting conditions. All Dupps Elec- 
tric Hoists are furnished with thirty feet of 
alloy chain. The illustration shows a unit 
equipped with a geared limit switch to con- 
trol the chain travel. A lifetime-lubricated 
ball-bearing sheave is also available when 
required. 











suffered a fatal heart attack recently. 
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Outdoor Advertising Explained 
[Continued from page 20] 


schedule. Successful food advertising 
is a continuing effort rather than a 
one-time promotion. You should 
choose a medium that reaches the 
maximum number of prospective cus- 
tomers at the right time and place— 
a medium that presents your message 
so that it will get attention and do the 
job best within your budget. 
IMPORTANT POINTS: Outdoor 
advertising is a job for experts. Your 
local outdoor advertising company, 
whose name plate appears on the out- 
door posters and painted bulletins in 
your area, can help you (and your 
advertising agency, if you have one) 


in planning a complete campaign 
based on your needs and budget, in- 
cluding the following points: 

1. Deciding upon the right form of 
outdoor advertising. 

2. Deciding upon the right schedule 
—size of poster showing or number of 
painted bulletins. 

3. Selecting the best locations for 
your bulletins. Ask the outdoor sales- 
man to “ride the plant.” He'll show 
you the poster locations in a showing 
or the sites for your painted bulletins. 
The salesman can aid you in many 
different ways: 

1. He will give you exact figures on 
circulation and prices. 

2. He will help you plan your 
campaign strategy to help you accom- 








KOCH designs 


vats in 
batteries or 
in separate 
units for 
utmost 
efficiency 






There are many good reasons why any plant 
might need a special size vat. KOCH gives you 
the service of a team of experienced engineers 
to work with you on the design of vats for your 
individual establishment. They know the prob- 
lems of size, strength, drainage, and compli- 
ance with demands of inspectors. There is no 
charge or obligation for professional consulta- 
tion. KOCH will be quick to give you sketches, 
specifications, and a highly competitive price. 
Production is rapid. 


Ask for estimates today. Tell us what you need 
and what you want to do. Telephone collect for 
quickest service. 





(LH 


EQUIPMENT 


2200 items for the me 
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plish your specific objectives. 

3. He will help you prepare you 
advertising copy and design you 
poster or bulletin for most effective 
and rewarding results. 

4. He can provide finished designs 
by a competent artist skilled in out. 
door advertising technique. It is im. 
portant not only to have a good de. 
sign; the layout may affect your costs 
substantially. 

5. He can handle production of your 
posters through a lithographer or silk 
screen printer who specializes in 24. 
sheet reproduction. 

6. He will follow through on all 
details of servicing your campaign, 
including proper maintenance of your 
posters and bulletins. 

Food advertisers and their agencies 
contemplating the use of outdoor ad- 
vertising on a regional or national 
scale should apply for help to Out- 
door Advertising Incorporated, nation- 
al sales representative for the outdoor 
promotion medium. 

Headquartered at 360 Lexington 
Avenue, New York City, OAI main- 
tains regional offices in Atlanta, Bos- 
ton, Chicago, Dallas, Detroit, Hous- 
ton, Los Angeles, Philadelphia, St. 
Louis, San Francisco and Seattle. 


New FTC Chairman Kintner 
Issues Policy Statement 


“My philosophy toward antitrust 
and trade regulation can be briefly 
stated,” said Earl W. Kintner of Indi- 
ana upon assuming his new post as 
the chairman of the Federal Trade 
Commission. 

“I believe in vigorous enforcement 
of the laws, coupled with a maximum 
effort to encourage voluntary adher- 
ence to the laws by the business com- 
munity. I believe that the Commission 
in all its actions should accord to those 
it regulates a maximum of fairness 
and due process.” 

Kintner, former general counsel of 
the FTC, succeeds John W. Gwynne 
both as a member and as chairman of 
the agency. Gwynne retired June 1. 
Under the 1958 amendment to the 
FTC Act and the Packers and Stock- 
yards Act, the FTC has jurisdiction 
over non-meat-packing activities of 
packers and over all retail meat mer- 
chandising in the United States. 


Seeking Larger Ad Agency 


Oscar Mayer & Co. plans to switch 
its advertising account to a_ larger 
agency with more facilities, the com- 
pany explained in dropping Wherry, 
Baker & Tilden, Inc., Chicago, which 
had the account for 10 years. Eight 
agencies have been asked to supply 
information on their facilities. The ac 
count bills more than $1,500,000. 
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ALL MEAT... output, exports, imports, stocks 








below as follows: 


1950-59 LOW WEEK'S KILL: Cattle, 





Drop In Cattle Kill Cuts Meat Output 


Meat production under federal inspection for the week ended June 
13 settled back after the previous week’s rise, as volume for the period 
at 375,000,000 Ibs. was about ‘4,000,000 Ibs. smaller than for the week 
before. Production last week was also about 9,000,000 Ibs. below volume 
produced in the same week last year. Last week’s decline in meat produc- 
tion was all in beef, as slaughter of all other meat animals was up from 
the previous week. Slaughter of cattle numbered about 44,000 head 
smaller than last year, while that of hogs was up by a comparatively 
small margin. Estimated slaughter and meat production by classes appear 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
June 13, 1959 iain 197.3 
June 6, 1959 .... hinasiieniabiakice aE 204.6 
June 14, 1958 .... : ae 207.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
June 13, 1959 . sda Lies: 10.8 
S&S. aaa 78 10.1 
June 14, 1958 .. . 105 13.4 


ima HIGH w WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
154,814; Hogs, 641,000; Calves, 55,241; 


AVERAGE WEIGHT AND YIELD (LBS.) 


137,677 

Week Ended CATT! 

Live Dressed 
June 13, 1959 . cone | O55 607 
June 6, 1999 —..... seo 055 607 
June 14, 1958 . a 28 563 
Week Ended CALVES 

Live Dressed 
June 13, 1959 ow... 122,208 129 
June 6, 1959 RS Be 129 
June 14, 1958 ........ ns 128 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,080 155.8 
1,075 153.8 
1,049 150.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
235 10.8 375 
225 10.4 379 
264 12.1 384 


Sheep and Lambs, 


HOGS 
Live Dressed 
251 144 
251 143 
251 144 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt, Ibs. 
94 46 tals 36.7 
FL} 46 anit 36.5 
94 46 13.6 35.8 








EAT stocks in cold storage at 
the close of May were down 

from a month earlier, reversing a 
trend which has prevailed since the 
start of this year, a U. S. Department 
report on such inventories indicated. 
The outward movement of meat from 


Cold Storage Meat Stocks Decline In May; 
Pork Accounts For Largest Drop In Volume 


and changes in stocks of other meats 
appeared to va 

Total volume of all meats in cold 
storage on May 31 was 650,784,000 
Ibs., or about 9,000,000 Ibs. below the 
659,965,000 Ibs. in storage a month 
earlier. Last year’s change in meat 























cold storage for the month was mostly stocks for the month was a decrease 
pork, as beef stocks were up slightly, of about 15,000,000 Ibs. However; 
U. S. COLD STORAGE MEAT STOCKS, MAY 31, 1959 
May 31 April 30 May 31 5-Yr. av. 
1959 1959 1958 1954-58 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs, 1,000 Ibs. 
RT RE AOC CLOTS Te TE re 155, ne 159,046 89,365 117,812 
meet, tm CGre and Cured ......cccccdongs 16,4 12,064 10,662 8,6 
Gre ere ee rns oe et oi 171, a2 171,110 100,027 126,474 
Pork, frozen: 
NS acces Sage nese o-ea acne bate bh oe 10,180 11,331 6,325 S, 
MS nian Wenig ex as e Cathiade tees oes erer aD 56,844 65,861 41,262 ae 
BUEN! oS aos ¢ 6p cio geen Vitec keaeee eee 124,086 127,397 84,987 at 
ORY SRSA Py or eer re 122,295 119,744 57,227 ba’ 
WORE CHORE DORK see ise ee ices ced. 313,405 324,333 189; 801 296,178 
Pork. in cure and cured: 
UN ae ah ee eR eee ehe 8 is das Ogee 16,193 12,178 11,187 i FE 
ee a eee or 9,850 9,310 7,691 * 
a a a, Ge er 32,129 35,176 34,160 net 
OE CUE BOO | 6 cin oR ac ces sss 58,172 56,664 53,038 80,722 
a a Be Ay ere 371,577 380,997 242,839 376,840 
Veal in SOMO csp one tee taedes 1,123 13,181 7,441 10,973 
Lamb and mutton in freezer 15,566 13,478 10,431 8,768 
Canned meats in cooler .........-.++++- 80,676 81,199 61,257 66,867 
OGRE, MEN MORE cis ic kwcaccceriseses 650,784 659,965 421,995 589,922 
On May 31, 1959 the government held in cold storage outside of processors’ a 1,685,000 
Ibs. of beef and 1,277,000 Ibs. of pork. *Not reported separately previous to 1957 
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closing May meat holdings were about 
229,000,000 Ibs., or 54 per cent larger 
than a year ago, and about 61,000,000 
Ibs. larger than the five-year 1954 av- 
erage of 589,922,000 lbs. 

Closing May beef inventories to- 
taled 171,842,000 lbs. compared with 
171,110,000 Ibs. at the close of April, 
were nearly 72,000,000 Ibs. larger 
than a year ago, and about 46,000,000 
Ibs. above average. 

Pork inventories on May 31 at 371,- 
577,000 lbs. were down from 380,- 
997,000 Ibs. a month before, but were 
about 129,000,000 lbs. or 53 per cent 
larger than a year earlier. However, 
current pork stocks were below the 
376,840,000-lb. average. Fresh pork 
accounted for the May drop in total 
pork stocks, as volume of cure pork 
showed a small increase over the clos- 
ing April holdings of the meat. 

Veal stocks decreased by about 2,- 
000,000 Ibs. in May, but were con- 
siderably larger than a year ago, and 
a trifle above average. Stocks of lamb 
and mutton rose considerably in May, 
were larger than a year ago and 
above average. Canned meat holdings 
were down slightly for the month, but 
larger than a year ago at this time 
and above average. 


CHICAGO LARD STOCKS 


Lard stocks in Chicago on June 14 
totaled 33,643,931 Ibs., according to 
the Chicago Board of Trade. This 
volume compared with 29,507,151 
Ibs. in storage on May 31 and 9,- 
650,311 Ibs. in storage on June 14, 
1958. 

Lard stocks by class (in pounds) 
appear in the table below: 


June 14 May 31 June 14 
1959 1959 1958 
P.S. Lard (a) ..18,334,247 16,562,977 6,579,246 
Pie. ee OE eo vedaa to exeeve:: Speake 
Dry Rendered 
Lard (a) ..... 13,011,684 11,293,174 1,420,365 
Dry Rendered 
EATO CO). ces’. icntedas. 5 tented s  eipawe 
Other Lard ..... 2,298,000 1,651,000 


1,650,700 
TOTAL LARD. "33! a 931 be 507,151 9,650,311 
(a) Made since Oct. 


(b) Made previous to a 1 1958. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in May 1959-58, as reported 
by the Canadian Department of Ag- 
riculture: 


May 1959 May 1958 

Head Head 
CORTE aids oc ccecacns conan 133,462 136,695 
re rere ere 78,483 92,929 
bo PPO ee: 615,019 414,812 
oe Ee ee Poe pe 18,364 17,546 


Average dressed weights of live- 
stock were as follows: 


May 1959 May 1958 
err rrer 511.5 Ibs. 
OOOO. ccs cnarktncasacens 102.9 Ibs 97.4 Ibs. 
Hs occ kc eet cen acehes 161.6 Ibs 163.2 Ibs. 
SOON. a suiccdncasvniveves 46.6 Ibs 46.6 Ibs, 
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World Lard Output Last Year 
Slightly Above 1957 Volume 


Production of lard and unrendered 
pork fat (in terms of lard) in the 
major producing countries of the world 
last year amounted to 8,129,000,000 
Ibs., the Foreign Agricultural Service 
has reported. This volume represented 
a slight increase over 1957 production 
of 7,952,000,000 Ibs. and about 982,- 
000,000 Ibs. above the 1951-55 aver- 
age of 7,147,000,000 Ibs. The United 
States contributed over one-fourth of 
the world total last year. 

Production of lard in North America 
totaled 2,764,000,000 Ibs. for a slight 
decline from 2,827,000,000 Ibs. pro- 
duced in 1957, and a larger decline 
from the five-year average of 2,857,- 
000,000 Ibs. The U. S. produced about 
90 per cent of the 1958 volume. 

South American countries contrib- 
uted 578,000,000 Ibs. to the world 
supply in 1958 compared with 550,- 
000,000 Ibs. the previous year and the 
five-year average of 477, 000,000 Ibs. 
Brazil, with 464,000,000 Ibs. was the 
largest South American producer of 
lard last year. 

Western Europe produced 1,989,- 
000,000 Ibs. of lard last year as 
against 1,950,000,000 Ibs. in 1957 
and the five-year average of 1,610,- 
000,000 Ibs. Eastern Europe added 
1,286,000,000; 1,249,000,000 and 
986,000,000 Ibs., respectively, for the 
two years and the average. Production 
of lard in the Soviet Union was esti- 
mated at 1,512,000,000 last year as 
against 1,376,000,000 Ibs. in 1957. 


U.S. Jan.-March Meat Exports 
Up 14% Over 1958 Period 


United States exports of meat and 
meat products in the first quarter of 
1959 rose 13 per cent to 47,215,000 
lbs. from 41,797,000 Ibs. shipped out 
in the same period of 1958. This in- 
crease was due to a sharp increase in 
exports of pork and variety meats. 

Pork exports rose to 17,299,000 lbs. 
from 13,414,000 Ibs. in January- 
March 1958, and those of variety 
meats to 22,249,000 Ibs. in the quar- 
ter from 16,624,000 lbs. on the same 
period of last year. 

Exports of beef and veal from the 
U.S. at 5,239,000 Ibs. were down 
from 6,388,000 Ibs. in the first three 
months of 1958. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended June 13, 1959 was 12.5, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.8 ratio for the preceding 
week and 16.7 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.296, 
$1.290 and $1.356 per bu. during 
the three periods, respectively. 


OMAHA FRESH MEATS 


(Carlots, cwt.) 
June 17, 1959 


Choice steer carc., 6/700 lbs. ..... 43,50@43.75 
Choice steer carc., 7/800 Ibs. ..... 42.50@43.25 
Choice steer, carc., 8/900 Ibs. ..... 41.50@41.75 
Good steer carc., 6/800 Ibs. ..... 41.25@41.75 
Choice heifer carec., 5/700 Ibs. ..... 42.75@43.00 
Good heifer carc., 5/700 Ibs. .... 41.00 


U.S. 3-Mo. Exports of Bovine 
Hides Off From 1958; Sheep Up 


Exports of cattle hides and calf and 
kipskins from the United States de. 
clined sharply in the first quarter of 
1959 from volume exported in the 
same period last year. The outward 
movement of cattle hides at 1,111,000 
pieces was down by 392,000, that of 
calfskins at 344,000 was off by 373, 
000, and shipments of 117,000 kip. 
skins were down by 142,000 pieces 
from January-March 1958. Exports of 
sheepskins rose to 439,000 pieces 
from 311,000 in 1958. 

Our largest customer of cattle hides 
was Japan, whose imports of US. 
production rose to 347,000 pieces from 
344,000 in the first three months of 
1958. Our shipments to most other 
countries were down from last year. 
Each one of our larger foreign cus- 
tomers of calfskins and_ kipskins 
bought fewer than last year. 

While U.S. exports of sheepskins 
was up on a total basis, Canada’s 
share at 129,000 pieces was 71,000 
smaller than last year. A 122,000- 
piece increase in shipments to Britain 
brought that volume to 196,000 for 
the first quarter of 1959. The declines 
in our exports were said to be due 
to smaller supplies and higher prices. 


Venezuela Meat Shortage 
Venezuela has approved the im- 
portation of about 600,000 Ibs. of 
meat to help relieve a serious meat 
shortage in that country. A small ship- 
ment has arrived from Costa Rica. 





DOMESTIC SAUSAGE 


SEEEDS AND HERBS 





SAUSAGE CASINGS 


Hog bungs: (Bach) 


Pork sausage, bulk (lel. Ib.) (lel. prices quoted to manu- Some, BE Sa OMB. 545550 oes 
“i Oe" ae 3314 @37% (lcl., Ib.) Whole Ground ; aiccnaenk "oF cusioniile’ soy Export, 34 in. cut ...... $3456 
Pork saus., 8.c., 1-lb. pk.52 @58 Caraway seed ...... 22 27 Large prime, 34 in. ..... 40@42 
Franks, 8.¢., 1-lb. pk...63144@72 Cominos seed ...... 51 56 Beef rounds: (Per set) Med. prime, 34 in. ...... 28@30 
Franks, skinless, Mustard seed Clear, 29/35 mm. .....1.15@1.25 Small prime = .........s0s 6@22 
1-lb. package ....... 50 @51 EOD  svicacacdanee é 23 Clear, 35/38 mm. .....1.05@1.25 Middles, cap rere 60@70 
Bologna, ring (bulk) ...464%4,@53 yellow Amer, ..... 17 Clear, 35/40 mm, 85@1.05 Hog skips ........ssseees 7@10 
Bologna, art. cas., bulk..41 @45 GET occ Scsxecels 41 50 Clear, 38/40 mm. ats ane Hog runners, green ...... 20@25 
Bologna, a.c., sliced, Coriander, Clear, 40/44 mm. .....1.30@1.40 : hank) 
6-7 oz. pk., doz. ....2.61@3.60 Morocco No. 1 ... 20 24 Clear, 44 mm. /up ....1.50@1.85 Sheep casings: (Per ha 
Smoked liver, n.c., bulk.49% @57 Morjoram, French .. 54 63 Not clear, 44 mm./dn.. 75@ 85 OO Se ee eee 5.60@5.80 
Smoked liver, a.c., bulk.87 @47 Sage, Dalmatian, Not clear, 44 mm./up.. 85@ 95 Wijee WN Sse cancccse 5.45@5.65 
Polish saus., self-serv.. .69 @81 ese: Gu cbhiak wee 56 64 Sant toe SR Are Oa. 2a eb heb it er 4.60@4.75 
New Eng. lunch spec. ..60 @64 eef weasands: (Bach) Wyaewn. 255. 2.303 3.75@4.00 
New Eng. lunch spec., SPICES No. 1, 24 in./up 144@ 17 TO WN. Sieve cack 2.60@2.85 
sliced, 6-7 oz. doz. ..3. ee 92 No. 1, 22 in./up 10@ 15 TG/IS AMS visas cd one 1.50@2.15 
Olive loaf, bulk ....... 47 (Basis Chicago, original barrels, 7 
0.L., sliced, 6-7 oz., doz. 2. ssa, 4 bags, bales) em rien, 2% in./up. uanase 
Blood, came, rea bes ee 5y@es Whole Ground Spec. wide, 214-214 in..2.45@2.60 CURING MATERIALS 
Pepper loaf, bulk .....51 @64 All-spice, prime .... 86 96 Spec. med. , I: 276 in--1.G5@1.S0 Nitrite of soda, in 400-Ib. Cwt 
P.L., sliced, 6 oz., doz...3.05@4.80 ee weeeeeees 99 a Narrow, 1% in./dn, ..1.15@1.20 bbis., del. or 'f.0.b. Chgo..$11.98 
Pickle & pimento leaf ..48%@52 a pepper ........ oF 
P.&P. loaf, sliced, wi Chili powder ...... , —-58 gn Bey bong a Pm -<—ee  - 5.65 
6-7 on., dozen ........ 2.78@3.60 Ghee ee ro Clear, 4%-5 a. 2@ 27 Pure refined powdered nitrate 8.65 
. a ee OE BAM os apices akan ong 5 
DRY SAUSAGE Mace, fancy Bands..3.50 3.90 Clear 3%4 inch 12@ 14 Salt, paper sacked, f.0.b. 
West Indies ...... 3.50 <page . Chgo. gran. carlots, ton .. 30.50 
(Icl., Ib.) East Indies ..... a 3.15 Not clear, 4% inch/up. 13@ 15 Rock salt in 100-Ib. | 
evetat, eh hog bungs.. 1ae1. 03 —s wat: siscg he 4 Beef bladders, salted: (Bach), bags, f.o.b. whse., Chgo... 28.60 
Farmer ................. 86@ 88 West Indies nutmeg. .. 2.10 ie serene, Waeabes .. 20 Raw, 96 basis, f.0.b. N.Y... 6.80 
Holsteiner .............. 74@ 76 Paprika, Amer. No.1 .. 55 ovis ow ae :: 180 eed taeda ae 
Salamis WG. ....5:....53 96 Paprika, Spanish ... .. 90 See Mee, eee. 1G 2 gran., delv’d. Chgo. ..... 9.30 
Salami, Genoa style ....1.02@1.04 Cayenne pepper ..... + 61 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 52 ruicaan= 29 mm./down ........ 4.30@4.55 Ib. bags, f.o.b. Reserve, 
ere 85@ 87 igh OMEN WE Sees as oes a 4.25@4.50 Eig WO BM ics cass caiman 8.85 
SR. “Souiecekscesvicee 94@ 96 Red, No. 1 ...... 56 BB/OS TAM. cc ccccctees 3.20@3.30 Dextrose, regular: 
Ee eee ee Pere ee 86@ 88 DY iin ats wad eex 57 62 SEER: M.. eieikens svi 2.40@2.60 Cerelose, (carlots, cwt.) ...- 7.46 
MEOUCRBCNA oi ci eiccceses 60@ 62 See try 38 42 SOLER WM, osc svcsasis 2.20@2.30  Ex-warehouse, Chicago ....- 7.61 
50 
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Ibs. 















Up 


- de. 
ar of 
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U.S. 
rom 


wt. 
1,98 
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0.50 
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6.30 
9.30 





LAMB, 


BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


June 16, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


steers, gen. range: (ecarlots, Ib.) 
Prime, 700/800 ..... none qtd. 
Choice, 500/600 ..... 44 
Choice, 600/700 ..... 44 @44% 
Choice, 700/800 ..... 43% 
Good, 500/600 ...... 42% 
Good, 600/700 ...... 42 
SEE | cake nh'ee oo 40 
Commercial cow 37 
Canner-cutter cow 387% 

PRIMAL BEEF CUTS 
Prime: (Lb.) 
Rounds, all wts. .... 56 
Trimmed loins, 

60/70 Ibs. (Icl) ..95 @1.10 
Square chucks, 

A he ecnbceee 387 @37% 
Arm chucks, 80/110. .35% hes 
Ribs, 25/35 (Icl) .. 
Briskets (Icl) ...... 129 @2% 
en, WO. Dc cices 13% 
Planks, rough No, 1. 16 
Choice: 
Hindqtrs., 5/800 54% 
Foreqtrs.. 5/800 .... 84n 
Rounds, 70/90 Ibs. . 52 
Trimmed, loins, 50/70 

Ibs. (Icl.) ........82 @84 
Square chucks, 

70/90 lbs. ........é @37} 


Arm chucks, 80/110. 





354 36” 
Ribs, 25/35 (Icl.) ..53 @61 
Briskets (Icl.) ..... 29 @29% 
Navels, No. 1 ...... 13 
Planks, rough No. 1. 16 
Good, (all wts.): 
BEES cvcvaccccssvcdh Q52 
BEMUCKS 0. wccscees 36 @37 
SEE. 54.6: ep apierp ies 28 @29 
Shs v.60-0'0 ¥edeees 50 @53 
AAR 7% @79 
COW & BULL TENDERLOINS 
(C&O grade, fresh Job lots 
Gow, 3 Ibs./down ...... 98@1.02 
Cow, 3/4 Ibs. p1. 
Gow, 4/5 Ibs. 
Gow, 5 Ibs./up .. ‘ 
Ball, 5 Ibs/up ......... '135@1. "40 

BEEF HAM SETS 

We 12/00) TDs! cocks ceeaes 63n 
Outsides, S/up, Ib. ........... 61n 
Knuckles, 7%4/up, Ib. ........ 63n 


t—nominal, b—bid. 


1959 , 


BEEF PRODUCTS 


(frozen, carlots, 





Ib. 


Tongues, No. 1, 100’s. 32n 
Tongues, No. 2, 100’s. 29%4n 
Hearts,: regular 100’s.. 21%n 
Livers, regular, 35/50’s. 29 
Livers, selected, 35/50’s 34n 
Lips, sealded, 100’s .. 124%4n 
Lips, unsealded, 100’s.. 12% 
Tripe, scalded, 100’s 
Tripe, cooked, 1060's 7n 
| | ee ope ae 6%n 
Lungs, 100’s .......... 6% 
UGGS. S000 si wcs wae 5lgn 
FANCY MEATS 
(lel prices) 

seef tongues: 

corned, No. 41 

corned, No. 38 
Veal breads, 1.16 

12 oz./up 1.30 
Calf tongues, 1-Ib./dn.. 32 
Oxtails, fresh select...20 @21 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (L.b.) 

er 51 @51% 
Bull meat, boneless, 

UE av sca ndtneeds 53 
Beef trimmings, 

75/857, barrels 37% 
Beef trimmings, 

85/95%, barrels 45 
Boneless chucks, 

MEE nikwensssasess 51 
Beef cheek meat, 

trimmed, barrels .... Pan 
Beef head meat, bbls.. 33n 
Veal trimmings. 

boneless, barrels -.49 @51 


VEAL SKIN-OFF 





(Iel tng rs ewt.) 
00 


Prime, 90/120 ......$54.00@55.00 
Prime, 120/150 ...... 53.00@55.00 
Choice, 90/120 ...... 48.00@50.00 
Choice, 120/150 ...... 47.00@49.00 
Good. 8, ME EE 45.00@47.00 
Com’!l, 90/120 ...... 41.00@43.00 
Utility. 90/120 ...... 37.00@39.00 
Ome; GEES ascsicseva 35.00@37.00 
CARCASS LAMB 
{Iel- prices, cwt.) 
Prime, 35/45 ........ $52.00@55.00 
Prime, 40/00 “iiiccedes 52-00@55. 00 
Prime, 55/66. ....ces< 50.00@53.00 
Choice, 35/45 ........ 52.00@55.00 
Choice, 45/55 .. .-» 52.00@55.00 
Choice, 55/65 . 50.00@53.00 
Goad, aff: wte cies 48.00@53.00 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 
STEER: 


Los Angeles 
June 16 


Choice: 

500-600 Ibs. .......... $46.50@48.00 
600-700 Ibs. .......... 45.00@47.00 
Good : 

OD TOR, ses ce 44,00@46.00 
SP IONS «5006 ves oe 42.00@ 44.00 
Standard: 

350-600 Ibs. .......... 41.00@ 43.00 
cow: 

Standard, all wts. + 40.00@40.50 


Commercial, all wts. .. 
Utility, all wts. 
Canner-cutter ........ 
Bull, util. & com’l .. 


FRESH OALF: 
Choice: 
200 Ibs. down 


Good : 
200 Ibs. down 


(Carcass) : 
Prime: 
ee MM. sea cen 
BE TOME ae ove vewe 
Choice: 
45-55 
Seas 
Good, all wts. 


MUTTON (Ewe): 


Choice, 70 Ibs./down .. 
Good, '70 Ibs. /down 





37.00@39.50 
36.50@38.00 
32.00@35.00 
38.00@41.00 


(Skin-off) 
54.00@57.00 
53.00@55.00 
49.00@51.00 
47.00@ 49.00 


49.00@51.00 
47.00@49.00 
46.00@49.00 


18.00@20.09 


. 18.00@20.00 
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San Francisco 
June 16 


$48.00@49.00 
47.00@48.00 


44.00@45.00 
42.00@44.00 


41.00@43.00 


38.00@39.00 
36.00@38.00 
34.00@36.00 
32.09@34.00 
38.00@40.00 


(Skin-off) 
None quoted 
52.00@54.00 
46.00@48.00 
44.00@ 46.00 


46.00@ 48.00 
44.00@46.00 
42.00@45.00 


None quoted 
20.00@22.00 


No. Portland 


June 16 


$47.50@49.00 


46.50@49.00 


45.50@47.50 
45.00@46.50 


43.50@45.00 


40.00@42.00 
48.09 40,00 
36.00@39.00 
34.00@37.50 
44.00@45.00 


(Skin-off) 
48.00@53.00 


46.00@51.00 


46.00@48.00 
45.00@47.00 


46.00@48.00 
45.00@47.00 
44.00@46.00 


16.00@19.00 
16.00@19.00 





WHOLESALE FRESH BEEF 
CARCASSES, CUTS 





Steers: (Non-locally dr., Ib.) 
Prime, care., 6/700 50% @58% 
Prime, care., 7/800 ..51 @54 
Choice, carc., 6/700 ..47 @49 
Choice, care., 7/800 "ear 
Good, care., 5/600 .. @47 
Good, care., 6/700 oer 
Hinds., pr., 6/700 . @s6 
Hinds., ch., 6/700 ...56 ape 
Hinds., ch. 7/800 Heh 6 
Hinds., gd., 6/700 .. @56 
Hinds., gd., 7/800 883 4@56 

BEEF CUTS 
(Locally dressed, Ib.) 
Prime steer: 
Hindqtrs., 600/700 + SI OCT% 
Hindqtrs., 700/800 ...62 
Hindqtrs., 800/900 ...62 $s 
Rounds, flank off .. 38 @59 
Rounds, diamond bone, | 
aaa @5: 
Short loins, untrim. “ oar. 22 
Short loins, trim. :21@1.40 
WURMON hc cea c Uh.b een Ait 
Ribs, (7 bone cut) ..70 @s80 
Arm chucks ......... 39 @44 
Lo arte) Ane 32 @40 
PAMMOOS ciiyce A ahenss 15 @20 

Choice steer: 

Hindqtrs., 600/700 ...56144,@61 

Hindgtrs., 700/800 Pet hugh 

Hindgtrs., 800/900 ...55 @57 

Rounds, flank off ._. -52 @58 

Rounds, diamond bone, 
ck, SRE 53 

Short loins, untrim, 

Short loins, trim, 

RR ee 16 

Ribs (7 bone cut) 5 

Arm chucks ........3 

 ocinndon, MEET ee 

Plates 





NEW YORK 


June 16, 1959 


FANCY MEATS 


(lel prices) 







(Lb.) 
Veal breads, 6/12 oz .......... 1.25 
Me EY cca sawedwececcesss 1.40 
Beef livers, selected .......... 44 
et rae 21 
Oxtails, %-lb. frozen ........ 16 
LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 45/dn. ........ $55.00@59.00 
Prime, eres 54.00@57.00 
Prime, 55/65 ........ 53.00@55.00 
Choice, 45/dn. ....... 54.00@58.00 
53.00@56.00 
52.00@54.00 
Good, 45/dn. 3.00@56.00 
Good, 45/55 - 53.50@56.00 
Good. See 51.00@53.00 
(Non-local) 
Prime, 45/dn. ........ 53.00@57.00 
Prime, 45/55 ........ 53.00@57.00 
Prime, 55/65 ........ 50.00@55.00 


Choice, 45/dn. 
Choice, 45/55 


seeeeee 53,00@56.00 
53.00@56.00 








Choice, 55/65 ........ 51.00@54.00 
Good, 45/dn. ........ 50.00@53.00 
Good, 45/55 ........ 51.00@54.00 
Good, 55/65 ........ 50.00@52.00 
VEAL—SKIN OFF 

(Carcass prices) (Non-local) 
Prime, 90/120 ....... 58.00@63.00 
Prime, 120/150 ...... 57.00@62.00 
Choice, 90/120 ...... 49.00@54.00 
Choice, 120/150 ...... 49.00@54.00 
Good, 90/down ...... 45.00@ 49.00 
Good. 90/150 ......... 45.00@49.00 
Stand., 90/down ..... 43.00@45.00 
Stand., 90/150 ....... 43.00@ 46.00 
Calf, 300/dn., ch, . 47.00@50,00 
Calf, 200/dn., gd. ....44. 00@47.00 
Calf, 200/dn.. std. .. 42.00@45.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended June 
13, 1959, with comparisons. 


| STEER AND HEIFER: Carcasses 
| Week ended June 13 20,421 

Week previous ........ 15,353 
cow: 

Week ended June 13 810 

Week previous ........ 800 
BULL: 

Week ended June 13 278 

Week previous ........ 320 
VEAL AND CALF 

Week ended June 13 8.578 

Week previous ........ 6,304 
LAMB: 

Week ended June 13 23.022 

Week previous ........ 32,315 
MUTTON: 

Week ended June 13 .. 1.392 

Week previous ........ 1,331 
HOG AND PIG: 

Week ended June 13 17,350 

Week previous ........ 19,194 


BEEF CUTS: 


Lbs. 
Week ended June 13 ..1,761.814 


Week previous ........ 808,005 
VFAL AND CALF CUTS: 

Week ended June 13 .. 

Week previous ........ 
LAMB AND MUTTON: 

Week ended June 13 .. 3.870 

Week previous ........ 2,7 
PORK CUTS: 

Week ended June 13 1.678.717 

Week previous ........ 2,176,574 
OFFAL: 

Week ended June 13 .. 411.732 

Week previous ........ 262,594 
BEEF TRIMMINGS: 

Week ended June 13 32.000 

Week previous ........ 32,000 
BEEF CURED: 

Week ended June 13 .. 273.990 

Week previous ...... ‘ 90,800 


PORK CURED AND SMOKED: 
Week ended June 13 .. 
Week previous ........ 

LARD AND PORK FAT: 
Week ended June 13 .. 
Week previous 








LOCAL SLAUGHTER 


CATTLE: Head 
Week ended June 13 10,494 
Week previous ........ 11.359 

CALVES: 

Week ended June 13 .. 9,566 
Week previous ........ 9,718 

HOGS: 

Week ended June 13 41,473 
Week previous ........ 40,057 

SHEEP: 

Week ended June 13 .. 34,158 
Week previous ........ 33,408 


PHILA. FRESH MEATS 


June 17, 1959 

STEER CARCASS: (Local, Ib.) 
Choice, 5/700 
Choice, 7/800 
Good, 5/800 

Hinds., ch., 140/170 .56 
Hinds., gd.. 140/170 .54 
Rounds, choice 
Rounds, 

Full loin, 
Full loin, 
Ribs, 
Ribs, good 
Armchucks, 
Armchucks, gd. 


STEER CARCASS: 
Choice, 5/700 
Choice, 7/800 
Good, 5/800 
Hinds., ch., 
Hinds., gd., 
Rounds, choice 
Ronnds. good 
Full loin, choice .. 
Full loin, good 
Ribs, choice 
Ribs, good 
Armechucks, ch. 


@ 
accede 45144@47% 





Armchucks, gd. 

VEAL CARCASS, ey : 
wocal West 
Prime, 90/150 . 32005 None 
Choice, 90/150 ...50@53 50@53 
Good, 50/90 ..... 47@50 47@49 
Good, 90/120 --48@50 48@50 

LAMB CARCASS, LB.: 
Local West 
Prime, 30/45 53@56 52@55 
Prime, 45/55 52@56 51@54 
Choice, 30/45 53@56 52@55 
Choice, 45/55 52@56 51@54 
Good, 30/45 ..... 47@51 47@50 
Good, 45/55 ..... 46@50 46@50 




















PORK AND LARD... Chicago and outside BI 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 17, 1959) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
39@39% a 3814 
a Os Bee 4 kek seen 38% 
_o. Beers WE chcnbenes 39 
| eee Ce ae 38% 
|_| Roope ED ockstngud 35% 
eer 20/22 ...ceceee 34% 
eee DOPE coxsusass 33%a 
Se ee SE DONG svésie okies 33 
ey ra ON OE: 
28% .... 25/up, 2’s in. .... 28% 
PICNICS 
F.F.A. or fresh Frozen 
24% @24% 4/6 - 244% @24% 
23@23% | eee 23@23% 
ae U5) Sates hy EPR 21% 
OE icacehee <a ke re 1% 
20% @2in .. 12/14 ......... 20%n 
20% @21 ...8/up, 2’s in. ..... 20%n 


FRESH PORK CUTS 
Job Lot Car Lot 


49.... Loins, 12/dn. 
47.... Loins, 12/16 
35.... Loins, 16/20 
30.... Loins, 20/up 
seat Butts, 4/8 


‘a Butts, 8/12 
28.... Butts, 8/up 
41@42 Ribs, 3/dn. 
30.... Ribs, 3/5 .. 





23.... Ribs, 5/up 


BELLIES 
F.F.A. or fresh Frozen 





FAT BACKS 
Frozen or fresh Cured 
PAGE: Giese SOR re 6lon 
WE ecemes A Re % 
1 ee 7™% 
TO? Sascvovs BEE aectevces 
« eee PRE a a tha40 Fe 9n 
a WB/3B. .. ceccece 10 
OE. xctnsnes BAISD. oo cescace 10 
OU in cx atic eS Sa 11 


OTHER CELLAR CUTS 
Frozen or fresh 
10a.. Sq. Jowls, boxed 
8%. Jowl Butts, loose . 
9%4n Jowl Butts, boxed 








LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7, 
FRIDAY, JUNE 12, 1959 
Open High Low Close 
July 9.55 9.50 9.52 9.52 
Sept. 9.87@90 9.90 9.85 9.87 
i nance sans eas 9.87a 
Nov. 9.90 9.90 9.87 9.87a 
Dec. 10.15 10.15 10.15 10.15 
Sales: 1,000,000 Ibs. 
Open interest at close Thurs., 
June 11: July 204, Sept. 247, Oct. 
48, Nov, 78, and Dec. 33 lots. 


MONDAY, JUNE 15, 1959 
July 9.60 9.62 9.57 9.6 
Sept. 9.95 9.95 9.92 9.9 
Oct. 9.92 9.95 9.92 9.9% 
Nov. 9.95 9.95 9.95 9.9% 
Dec. 10.20 10.25 10.20 10.2 

Sales: 720,000 Ibs. 

Open interest at close Fri., June 
12: July 205, Sept. 247, Oct. 43, 
Nov. 78, and Dec. 39 lots. 


TUESDAY, JUNE 16, 1959 
July 9.62 9.62 9.55 9.55a 
Sept. 9.97 9.97 9.87 9.90b 
Oct. 9.95 9.95 9.87 9.90 
Nov. 10.00 10.00 9.92 9.92a 
Dec. 10.30 10.30 10.25 10.25a 

Sales: 800,000 Ibs. 

Open ‘interest at close Mon., June 
15: July 203, Sept. 247, Oct. 43, 
Nov. 80, and Dec. 38 lots. 


WEDNESDAY, JUNE 17, 1959 
July 9.50 9.50 9.37 9.37b 
Sept. 9.90 9.90 9.77 9.77a 
Oct. 9.85 9.85 9.82 9.82a 
Nov. 9.90 9.90 9.80 9.80 
Dec. 10.15 10.22 10.15 10.15 

Sales: 1,820,000 Ibs. 

Open interest at close Tues., 
June 16: July 195, Sept. 248, Oct. 
42, Nov. 80, and Dec. 40 lots. 


THURSDAY, JUNE 18, 1959 
July 9.37 9.45 9.37 9.37b 
Sept. 9.72 9.82 9.70 9.72b 
Oct. 9.82 9.85 9.77 9.77b 
Nov. 9.77 9.77 9.77 9.77 
Dec. 10.12 10.20 10.12 10.15a 

Sales: 2,000,000 Ibs. 

Open interest at close Wed., June 
17: July 189, Sept. 250, Oct. 40, 
Nov. 81, and Dec. 43 lots. 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, JUNE 12, 1959 


Open High Low Close 
July 8.55 8.57 8.55 8.52b- .57a 


Sept. are cars ..- 8.82b- .87a 
Oct. 9.00 9.00 8.97a 8.98 
Dec. 9.10b- .30a 


Sales: 300,000 Ibs. 

Open interest at close Thurs., 
June 11: July 71, Sept. 75, Oct. 
15, and Dec. no lots. 


MONDAY, JUNE 15, 1959 


July 8.60 8.66 8.60 8.66 
Sept. 8.90 8.95 8.90 8.92b-9.00a 
Oct. 9.02 9.02 9.00 8.95b-9.05a 
Dec. tue, seo soo @ 30> Sha 

Sales: 1,500,000 Ibs. 

Open interest at close Fri., June 
12: July 71, Sept. 75, Oct. 17, and 
Dec. no lots. 


TUESDAY, JUNE 16, 1959 


July 8.65 8.65 8.65 8.65b- .70a 
Sept. 8.90 8.90 8.90 8.90b- .95a 
Oct. eos coo ees, 6.850-9.020 
Dec. Tee ae as = oe | 

Sales: 180,000 Ibs. 

Open interest at close Mon., 
June 15: July 71,. Sept. 77, Oct. 
21, and Dec. no lots. 


WEDNESDAY, JUNE 17, 1959 


July 8.65 8.65 8.62 8.60b- .66a 
Sept. 8.90 8.90 8.87 8.86b- .91la 
Oct. coe ase eee  CRGGie 
Dec. chk NEe0 ns Seb eee Cee 

Sales: 1,200,000 Ibs. 

Open interest at close Tues., 
June 16: July 70, Sept. 77, Oct 
21, and Dec. no lots. 


THURSDAY, JUNE 18, 1959 
July 8.66 8.68 8.66 8.66b- .68a 
Sept. 8.95. 8.95 8.91la 8.90b- .95a 
Oct. ah one oul 8.90b-9.00a 
Dec. APS had 3A oe 9.12b- .16a 

Sales: 600,000 Ibs. 

Open interest at close Wed., June 
17: July 64, Sept. 79, Oct. 21, and 
Dec. no lots. 





HOG MARGINS BEST IN MANY WEEKS BY-PI 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out margins improved appreciably this wee. 
as live hog costs moved more into line with returns fron 
k. Margi light hogs returned to the plus sid § sia 
por gins on lig gs returne Plus side ammonia, 
from their broad minus positions of last week and they mSESTE! 
minus margins on the two heavier weights were materially 
reduced, and at their best in weeks. : 


7.0.B. C! 











High test 
—180-220 lbs.— —220-240 lbs.— —240-270 tbp— 
Value Value Value 
per per cwt. per percwt. per 
ewt. fin. ewt. fin. ewt, 
alive yield alive yield alive 
TGR CUES 6 3.52. 35 Tk $12.25 $17.65 $16.58 $16.31 $10.30 
Fat cuts, lard ........ 4.43 6.39 4.47 6.33 4.04 
Ribs, trimms., ete. .... 1.95 2.76 1.75 2.44 1.62 team bon 
Cost, Of WogSecccces.ee $16.71 $16.60 $15.87 (special 
Condemnation loss .... .08 08 .08 @% stean 


Handling, overhead ... 1.80 1.63 1.47 





TOTAL COST ......... 18.59 26.75 18.31 25.79 17.42 peother t 
TOTAL VALUE ...... 18.63 26.80 17.80 25.08 15.96 31 per unit 
Cutting margin ....4$ .04 +$ .05 —$ .51 —$ .71 —$1.46 —$20) jy Hoot mea 
Margin last week ..— .75 — 1.09 — 1.22 — 1.67 — 2.18 —$qH I 
lam test 

Medium , 

PACIFIC COAST WHOLESALE PORK PRICES § tie? test. 
G 


Los Angeles San Francisco No. Portland 
June 16 June 16 June 16 Bone stoc 


FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 7, 
80-120 Ibs., U.S. No, 1-3, None quoted 


None quoted None quoted # pigskins 
120-180 Ibs., U.S. No. 1-3$27.00@29.00 None quoted $28.50@29.50 I pigskins 







LOINS: 
BR TBE ir rneeonens 47.00@52.00 $50.00@52.00 48.00@52.0 HH winter 
ROAR AMM. Soe sscceses re 47.00@52.00 52.00@54.00 49,00@52.0 Beat. 1 
cS Ta | Ra era 47.00@52.00 48.00@52.00 49,00@52.0 Hi winter c 
PICNICS: (Smoked) (Smoked) (Smoked) § Cattle sv 
RM Mitte 5d cach oc 31.00@36.00 31.00@35.00 33.00@37.00 bod p 
HAMS gummer 
1-10 te 50k 44.00@50.00 48.00@54.00 48.00@52.00 gray, 
SO TAS in disco cesta 43.00@49.00 46.00@50.00 47.00@51.00 
BACON, ‘‘Dry” cure, No. 1: 
ee. ASR ted 32.00@40.00 48.00@52.00 
BIO UOR. scch accor: 32.00@40.00 45.00@48.00 
SOMERS ican kvcas 32.00@37.00 44.00@46.00 
LARD, Refined: 
1-Ib. cartons ........ 13.50@15.00 15.00@17.00 
50-Ib. cartons & cans . 12.50@15.00 15.00@16.00 
eee S85 hs eee ok 11.50@13.00 14.00@15.00 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


PHILA., N. Y. FRESH 
LOCALLY DRESSED 








June 16, 1959 PHILADELPHIA: (lel, 1.) 
(lel, Ib.) Reg:, ‘loins; 8/13 i..24 51 
Hams, skinned, 10/12 .. 41 oe ge ag He = 
Hams, skinned, 12/14 .. 41 Spareribs 3/aown shed: 41 
Hams, skinned, 14/16 .. 40 Spareribs, i, Rae 32 
Picnics, 4/6 lbs. ...... 25% Skinned tiaras 10/12" 11141 
Picnics, 6/8 lbs. ....... 24 Skinned haan 12/14 aa 
Pork loins, boneless ... 55 Picnics SS 4/6 “99 
Shoulders. 16/dn., loose. 29 Picnics, Ss. 6/8. a 
(Job lots, Ib.) Bellies, 10/12 ......... 25% 
Pork livers ............ 13%@14 NEW YORK: (Box lots, Ib) 
Tenderloins, fresh, 10’s.70 @72 Loins, 8/12 Ibs. ..... 50 @57 
Neck bones, bbls. ...... 8@8% Loins, 12/16 Ibs. ....49 @56 
Ears, 30’s ....... ée 11 Hams, sknd,, 12/16...42 @4 
West; 8.655 WO, ics 8@9 Boston butts, 4/8 ...37 
Regular picnics, 4/8..30 @36 
CHGO. PORK SAUSAGE Spareribs, 3/down ...44 @52 
MATERIAL—FRESH PACKERS’ WHOLESALE NO 
Pork trimmings: (Job =) LARD PRICES 
40% lean, barrels .... 5 
S32 kin pees <2: He Meluedtit. drums. £0. ay 
80% lean, barrels .... 82% Refined lard, 50-Ib. fiber 
95% lean, barrels .... 3 cubes, f.o.b. Chicago ..... 12.50 
Pork head meat ....... 28 Kettle rendered, 50-Ib. tins, 
Pork cheek meat, 38 £,0,b; . Ohieago 2. os. cecatk 13.00 P 
eee eee Leaf, kettle rendered, INS 
drums, f.o.b. Chicago .... 13.0 
CHGO. WHOLESALE pa Dic geo Bae Se oeetawke 14.0 
SMOKED MEATS "MMMM cvaceancatevaie ctl 13.%5 
Standard shortening, 
June 16, 1960 PE Es OC eee 19.25 
Hams, skinned, 14/16 Ibs. (av) Hydro shortening, N. & S. .. 19.50 
WERTOG. cocci ices cisstecoves 
Hams, skinned, 14/16 Ibs., WEEK'S LARD PRICES M 
ready-to-eat, wrapped ...... 49 
Hams, skinned, 16/18 Ibs., P.S.or Dry 
WORM Sc cs acae ens acne 47 D.R rend. 
Hams, skinned, 16/18 lbs., cash loose j 
ready-to-eat, wrapped ...:.. 48 tierces (Open CHAS 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) 
off, 8/10 lbs., wrapped ...... 88 June 12 .. 9.4214%4n 8.12% UI 
Bacon, fancy sq. cut, seed- June 15 .. 9.50n 8.25 aU 
‘less, 10/12 Ibs., wrapped .... 89 June 16 .. 9.45n 8.25 
Bacon, No. 1, sliced 1-lb. hea June 17 .. 9.274%4n 8.12%a 10 
seal self-service pkg. ...... 52 June 18 .. 9.27% 8.12%4n 10) 
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e | BY-PRODUCTS... FATS AND OILS 


» 9 BY-PRODUCTS MARKET 


ay) .0.B. Chicago, unless otherwise indicated) 


week Wednesday, June 17, 1959 
: BLOOD 
from Tnground, per unit of 
Paamepomia, DUNK 20... 5ccecsccesecessouss $5.00n 
MGESTER FEED TANKAGE MATERIALS : 











Wet panes. unground, loose 
BO MONG cc veveccéccensivocecenes 5.75n 
Med. cot CRG os aid bik Sak eae wa ee oO 5.25@5.50n 
igh test 2... cceecccccccecvcces 5.00n 
PACKINGHOUSE FEEDS 
Carlots, ton 


re 

- i% meat, bone scraps, bagged.$ 87.50@ 95.00 
yieli %% meat, bone scraps, bulk ... 85.00@ 87.50 

$1 % digester tankage, bagged .. 87.50@ 95.00 
Hy 0% orgged tankage, ‘er pee nee At 
¢ bl meal, bagged ........ 
EN MEEe bone meal, Selb, tes 


Mipecially prepared) .......... 105.00 
#% steam bone meal, bagged .. 80.00@ 82.50 


FERTILIZER MATERIALS 
24.36 Mpeother tankage, ground, 


22,37 per unit of ammonia ............. *6.25@6.50 
—~$9,0) Hoof meal, per unit of ammonia ... 7.00 
— 3.01 DRY RENDERED TANKAGE 
me low test, per unit prot. ............ 1.60n 

Medium test, per unit prot. ........ 1.50@1.55n 
ES High test, per unit prot. ............ 1.40@1.45n 
ortland GELATINE AND GLUE STOCKS 
e 16 Bone stock (gelatine), ton ........ 2 
(attle jaws, feet (non-gel.). ton 4.00@ 7.00 


style) MH tim bone, ton ........+... 00.000. : 7.00@12.00 
quoted @ pigskins (gelatine), cwt. 5 


@29.50 Pigskins (rendering) piece ......... 15@25n 
ane ANIMAL HAIR 

00 

y Winter coil, dried, 
@52.0) Sy MRAROREE, COM is.6-cinic.s d 0,000.0 0.0 60.00 
@52.0 @ winter coil, dried, midwest, ton .. 55.00 
ked) (attle switches, piece ............ 2@3 
O37 Winter a (Nov.-Mar.) 
BIG os. cccaog coos oavechcace 8@9 






_may, Ms: ke bacneneedednekes benwae 5@6 


Del, midwest, tdel. east, n—nom., a 





TALLOWS and GREASES 


Wednesday, June 17, 1959 











The inedible tallow and _ grease 
market was inclined to firmness late 
last week, with some materials selling 
in a moderate way at fractionally 
higher price levels. Yellow grease 
traded at 5%@5%c, and special tal- 
low at 6@6%c, both c.a.f. Chicago. 

A few tanks of edible tallow 
changed hands, with the price range 
at 8%@8%c, c.a.f. Chicago. Original 
fancy tallow was bid at 7c, c.a.f. Chi- 
cago. Bleachable fancy tallow was bid 
at 7Yc, c.a.f. Avondale, La., and at 
7¥%4s@7T'ac, delivered New York, price 
depending on quality of stock. No. 2 
tallow sold at 5%c, c.a.f. Chicago. 
Choice white grease, all hog, was 
quoted at 7%4c, c.a.f. East. 

Continued firmness was evident in 
the market at the start of the new 
week. Original fancy tallow sold at 
T¥ac, c.a.f. Chicago, and at 7%4c, c.a.f. 
New York. Choice white grease, all 
hog, was bid at 7%@T7t&c, c.a.f. East. 
Inquiry on bleachable fancy tallow 
for eastern destination was un- 


changed, with bids at 7c, c.a.f. Chi- 
cago, reported. 

Edible tallow sold at 7%%c, f.o.b. 
River points, and bids were out for 
more of the same. B-white grease was 
bid at 6c, and indications were in the 
market on special tallow at 6¥%c, c.a.f. 
Chicago. Yellow grease sold at 54@ 
5%c, c.a.f. Chicago, price depending 
on quality of stock. No. 1 tallow was 
sought at 5%c, also c.a.f. Chicago. 

Tradewise, the market at midweek 
was extremely quiet, and mostly on a 
bid and offering basis. Original fancy 
tallow was available at 7%c, c.a.f. 
New York, with bids at 7%4c, last sale 
price. The situation with regard to 
choice white grease, all hog, and 
bleachable fancy tallow was un- 
changed to the New York destination. 
Bleachable fancy tallow was bid at 
6%4c, with indications of 6%c on 
special tallow, both c.a.f. Chicago. 
Yellow grease was bid at 5%c, also 
c.a.f. Chicago. The edible taliow 
market was unchanged, with buyers’ 
and sellers’ price ideas fractionall 
apart. Traders talked 6@6%c, c.a.f. 
Chicago, on B-white grease. 

TALLOWS: Wednesday's quota- 
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18% Chrome - 8% Nickel 334” x 3%” x 24” 
TRACK PORT ede ee 
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tions: edible tallow, 7c, f.o.b. River, 
and 8%@8%c, Chicago basis; original 
fancy tallow, 7¥%c; bleachable fancy 
tallow, 6%c; prime tallow, 6c; 
special tallow, 6%c; No. 1 tallow, 
5%c, and No. 2 tallow was quoted at 
the price of 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, all hog, 
7c; B-white grease, 6@6%c; yellow 
grease, 5%@5%c, and house grease, 
5S'zc. Choice white grease, all hog, 
was quoted at 7'2c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 17, 1959 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 12, 1959 





Prev. 

Open High Low Close close 

July .... 14.22 14.32 14.19 14.25 

Sept +++ 13.75 13.77 13.68 13.73 
Get, .. 13.25b 13.20 12.15b 13.25b 

Dec. .... 18.10b 13.10 13.07b 13.11 
PEAS ESE 13.06b 12.12b 

May .... 13.15a 13.07b 13.13 
July . 13.10a 12.90b 12.95b 





Sales: 200 lots, 
MONDAY, JUNE 15, 1959 


July .... 14.29 14.385 14.25 14.83b 14.19 

Sept. ... 13.73 13.838 18.72 13.78 13.68 

Oct. .... 13.23b 13.33 13.30 13.31 13.15b 
Dec. .... 13.08 18.19 13.08 18.14 13.07b 
Mar, .... 13.00b 13.15 13.15 13.10b 13.06b 
oO ee 3 eee sons 13.13b 13.07b 
July .... 13.092 13.10 13.10 13.00b 12.90b 


Sales: 249 lots. 
TUESDAY, JUNE 16, 1959 


July .... 14.35 14.40 14.25 14.30 14.33b 
Sept. ... 13.80 13.83 13.69 13.75b 13.78 
Oct. ..., 18.32 wis ee ‘ 13.23b 13.31 
Dec. .... 13.12b 13.16 13.0 13.09 13.14 
Mar. .... 18.13b 18.14 13. i 13.08b 13.10b 
Ree Bo Sa oa inal 13.08b 13.13 
SU cone d SEM cess eees 13.00b 13.00b 


Sales: 251 lots. 


WEDNESDAY, JUNE 17, 1959 


July .... 14.27b 14.28 14.06 14.10 14.30 

Sept. ... 13.77 13.77 13.63 13.65 13.75b 
ge eS ane --.. 13.15b  13.23b 
Dec. .... 13.06b 13.06 13.02 13.01b 13.09 

Ee . — +++»  13.00b 13.08b 
ae Bee «++. 138.00b 13.08b 
July .... 13.00b 13.00 13.00 12.90b 13.00b 


Sa les: 229 lots. 


VEGETABLE OILS 


Wednesday, June 17, 1959 
a = cottonseed oil, f.o.b. 


ee ee 13%a 

RI RRA OR Ee ee None qtd. 

ESE RS Sy Cee aie gant 12% @12%n 
Corn oil in tanks, f.o.b. mills ...... 13n 
Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.o.b, Pacific Coast .... 19a 
Peanut oil, f.o.b. mills ............ 13%a 
Cottonseed foots: 

ent and West Coast ........ 14%@ 1% 

$aciipe dbs Wikis tals b ba Go ses o 1 1% 
Soybean foots, midwest ............ 1%@ 21% 
Wednesday, June 17, 1959 
White dom. vegetable (30-Ib. cartons) .... 23 
Yellow quarters (30-lb. cartons) ........ 25 
Milk churned pastry (750 Ibs., 30’s) .... 23% 
Water churned pastry (750 lbs., 30's) .... 22% 
Bakers’ steel drums, ton lots ........... 18% 
Wednesday, June 17, 1959 

Prime oleo stearine (slack barrels) .. 10 
Extra oleo oil (drums) .............. 15% @16% 
Prime oleo oil (drums) ............ 15 @15% 





n—nominal, a—asked, b—bid. pd.—paid. 
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HIDES AND SKINS 





Scant activity in big packer hide mar- 
ket, with bids mostly about steady, 
while higher asking prices were the 
rule—Supplies light in small packer 
and country hide circuit, with firm- 
ness noted in some selections—Calf- 
skins and kipskin; nominal and steady 
—Moderate movement in sheepskins 
at steady prices. 


CHICAGO 


PACKER HIDES: The major 
packer hide market closed last week 
on a firmer note, with offerings light. 
A few scattered sales on Thursday 
and Friday were noted at steady 
price levels. Steady bids were made 
for most selections on Friday, with 
sellers reported in a well sold out 
position. 

As this week opened, iene. 
again were lacking, with steady bids 
reported for most selections. Branded 
cows found little demand, however. 

The hide market was unusually 
quiet at midweek, with steady bids 
again noted on practically all selec- 
tions. Offerings were still slow in 
coming out and sellers’ ideas were 
reported to be at least 1c ovet last 
sales quotations. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was spotty in 
small packer and country hides. Sup- 
plies tightened to some extent, with 
all available hides tagged higher. 
Locker-butcher 50/52-lb. averages 
sold at 22c, while mixed locker- 
butcher-renderers were quoted at 21c 
nominal. Straight rendered 50/52’s 
were pegged at 20@20%c nominal. 
No. 3 hides, 50/52-lb. average, were 
quoted at 15@15%c nominal. Mid- 
western small packer hides, 50/52-lb. 
average, were firmer at 25@25%c 
nominal and 60/62’s were nominal 
at 21@21%c. Horsehides continued 
tight, with good Northern trimmed 
quoted at 11.50@12.00, and un- 
trimmed at about 50c more. Fronts 
were topped at 8.50, and butts were 
quoted at 3.75. 

CALFSKINS AND KIPSKINS: 
Calfskins and kipskins were slow this 
week, and steady. Northern light calf 
was quoted at 75c nominal, as was 
heavy calf at 70c. Northern-River 
kip was steady at 55c, with over- 
weights at 47c, nominal. Southeastern 
kip and overweights recently sold at 
54c and 46c, respectively. Small 
packer allweight calf was steady at 
53@55c nominal, as was allweight 
kip at 43@44c. Country allweight 
calf was pegged at 38@40c nominal, 
and allweight country kip at 28@29c. 


SHEEPSKINS: A fair movement 
of No. 1 shearlings was heard at 
1.75@2.00, for River and Norther 
production stock. No. 2’s were quoted 
at .50@.75. Some resistance was 
noted on asking prices for fall cli 
which were pegged at 2.60@3.00, 
Full wool dry pelts were listed at .90 
nominal. Wool pelts last traded at 
3.75@4.00. Lamb pelts were quoted 
at 2.25@2.75. Pickled skins were 
slow. Lambs were quoted at 11.50 
and sheep at 13.00@13.50. Pickled 
lambskins are being accumulated, 
and sellers were asking around 
13.50@ 14.00 for such selections. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, 
June 17, 1959 


Let. native steers ....27 @274%n 15 @i5%n 


Cor. date 
1958 


Hvy. nat. steers ...... 23 @23%n 11%@12n 
Ex. Igt. nat. steers ...29 @29%n 18 @18&%n 
Butt-brand. steers .... 21%n 9%n 
Colorado steers ....... 20%n Stan 
Hvyy. Texas steers .... 21%n Sin 
Light Texas steers ... 26n 13n 
Fx. Igt. Texas steers.. 28n 
Heavy native cows ...26144@27n 12 @12%p 
Light nat. cows ...... 28 @29n 13% @16%n 
Branded cews ........ 25% @27n 10% @12n 
Wattve. Bulle. ....6.505 18 @18%n Th@ 8 
Branded bulls ........ 17 @17%n 6%@ Tn 
Calfskins: 

Northerns, 10/15 Ibs. 70n 50n 

10 Ibs./down ....... 75n 45n 
Kins, Northern native, 

V8 err 55n 370 


SMALL PACKER HIDES 
STRERS AND COWS: 


60 Ibs. and over ....21  @21%n 9%n 
OO TNS ia os ee ok ve 25 @25%n 12n 
SMALL PACKER SKINS 
Calfskins, all wts. ...53 @b55n 3hn 
Kipskins, all wts. ...483 @44n 27 @28n 
SHEEPSKINS 

“oe shearlings: 
TU abawnety es 1.75@ 2.00n 1.00@2.000 
No Dna koe eens -80@ 1.15n Tn 
Dee: BOs 3 cee se -200 .18n 
Horsehides, untrim. .12.00@12.50n 7.T5@R8,25n 
Horsehides, trim. ..11.50@12.00n 7.00@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 12, 1959 


Open High Low Close 
July ... 26.80b 27.45 27.10 27.10b- .18a 
Oct. ... 2%.75h 24.25 24.00 24.08- 06 
Jan. ...21.50b 21.95 21.65 21.65 
Apr. ... 20.50b 21.25 21.25 20.50b-  .Tha 
Julv ... 19.25b nae sake 19.40b-  .75a 


Sales: 71 lots. 
MONDAY, JUNE 15, 1959 


July ... 27.20b 27.70 27.50 27.60b- .65a 
Oct. ... 94.20b 24.60 24.20 24.60 

Jan. ... 22.0% 22.30 22.03 22.15b-  .30a 
Apr. ... 20.506 hive nha 20.90b-21.10a 
July ... 19.40b ceo sete 19.60b 


Sales: 49 lots. 
TUESDAY, JUNE 16, 1959 


July ...27.80b 27.80 27.26 27.35b- 45a 
Oct, ... 24.60 24.75 24.20 24.20b- _.30a 
Jan. ...22.10b 22.35 21.95 21.80b-22.10a 
a eee 21.10 20.75 20.65b-21.00a 
July ... 19.50b ie es $ inicte 19.40n 


Sales: 33 lots. 
WEDNESDAY, JUNE 17, 1959 


July ...27.30b 27.30 27.20 27.30b- .408 
Oct. ... 24.10 24.23 24.05 24.20b-_.39a 
Jan. ... 21.65b 22.00 22.00 21.90b-22.10a 
Apr. ... 20.50b 21.61 21.61 20.65b- 
July ... 19.00b pe eeae 19.40n 


Sales: 20 lots. 


THURSDAY, JUNE 18, 1959 


July ... 27.20b 28.00 27.50 27.95 
Oct. ... 24.45 24.95 24.31 24.90. 
Jan. ... 22.06b 22.42 22.15 22.42 
Apr. ... 20.70b 20.70 20.70 —-20.70b-_ 95a 
Faly ;.. 19.45b. 6. ae 19.40b- .85a 


Sales: 168 lots. 
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Hageman to Present WSMPA 
Views on Hog Production 


Louis C. Hageman, vice president 
and general manager of Luer Pack- 
ing Co., Los Angeles, will present the 
views of the Western States Meat 
Packers Association on _ increasing 
swine production at the state-wide 





L. HAGEMAN PROF. BELL 


California swine production meeting 
on Thursday, July 30, at the Hotel 
Stockton, Stockton, Cal., E. Floyd 
Forbes, WSMPA president and gen- 
eral manager, has announced. The 
meeting has been scheduled to begin 
at 10 a.m. 

Hageman will be one of two speak- 
ers on marketing. The other will be 
Roy Sharp of the California Farm 
Bureau Marketing Association of Vi- 
salia, Cal. WSMPA is one of 10 or- 


ganizations sponsoring a drive to . 


increase hog output in the West. 

The problem of financing increased 
production will be covered by Earl 
Coke, vice president of Bank of 
America, representing the California 
State Bankers Association. Produc- 
tion manpower and equipment will 
be covered by Prof. Jesse Bell, ani- 
mal husbandry division, Fresno State 
College, as well as by two successful 
pork producers. A representative of 
the California Hay, Grain and Feed 


Dealers Association will speak on the 
feed situation. Animal health will be 
discussed by Dr. P. C. Enge, exten- 
sion service veterinary specialist, Col- 
lege of Agriculture at the University 
of California. 

Louis Rozzoni, president of the 
California Farm Bureau Federation, 
will act as chairman of the meeting. 

The planning committee also has 
requested the Giannini Foundation at 
the University of California to have 
observers present at the meeting to 
gather information for a study of the 
economic feasibility of producing 
hogs in California, showing how farm- 
ers may compete successfully with 
midwestern hog producers. 

WSMPA has asked the chairman of 
the association’s state swine produc- 
tion committees in other states to 
attend the meeting to gain first-hand 
information on the feasibility of in- 
creasing western hog production and 
to gain experience to hold similar 
meetings in their states. 





KINDS OF LIVESTOCK KILLED 











tClassification of livestock slaugh- 
tered under federal inspection in Apr. 
1959, compared with Mar. 1959 and 
Apr. 1958, is shown below: 











Apr. Mar. Apr. 
1959 1959 1958 
Cattle per-cent 
SOE oc cnnssoceses aes 56.9 56.3 56.4 
TES. cs ows eater - 21.3 21.4 16.3 
CE awe vawhanes . 20.3 21.0 25.5 
Bulls and stags . ae 1.3 1.8 
WONT eee widenades ous 100.0 100.0 100.0 
Canners & cutters? .... 9.9 9.1 11.2 
Hogs: 
BO nid donvideccsves 8.1 6.5 7.8 
Barrows and gilts .... 91.4 93.1 91.7 
Stags and boars ...... 5 4 5 
OS endivnginaeks-oe ves 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yearlings ... 95.6 96.4 96.2 
SN ae sonksecce one 4.4 3.6 3.8 
ME Naewd dude oe cdcevs 100.0 100.0 100.0 


+Based on reports from packers. ?Totals based 
on rounded numbers. *Included in cattle classi- 
fication. 


April Swine, Sheep Costs 
To Packers Down From 1958 


Packers operating under federal in- 
spection in April found prices on 
cattle and calves higher than last year, 
while those on hogs and lambs were 
considerably lower than a year ago. 

Average cost of cattle in April at 
$25.55 was 7 per cent higher than 
in 1958; calves at $28.52 cost 17 per 
cent more than in 1958; hogs at 
$15.73 had 76 per cent of the 1958 
value and sheep and lambs averag- 
ing $19.75 cost 5 per cent less than 
in April 1958. 

The 1,433,000 cattle, 403,000 
calves, 5,652,000 hogs and 1,101,000 
sheep and lambs slaughtered in April 
had dressed yields of: 


Apr. 1959 Apr. 1958 
1,000 1,000 


Ibs. Ibs. 

WE av0sshatecieccncnnndd 866,254 784,534 
WE cede anh anouhonenuacies 46,013 54,422 
Pork (carcass, wt.) ..... 1,046,216 907 ,672 
Lamb and mutton ....... 54,888 57,821 

TONE nncanBinnedccawee 2,013,371 1,804,448 
is a ae 781,917 680,920 
Lard production ......... 193,530 165,208 
Rendered pork fat ....... 7,704 6,588 


Average live weights in April 
1959-58 were as follows: 


Apr. 1959 apr. 1958 
Ths, Ibs. 


BE sd owhrenatassees 1,049.0 1,009.6 
ONG eo secctcuviveesaccd 201.1 200.1 
BE A Secsankesewseekicens 241.4 238.6 
Sheep and lambs ......... 103.4 102.9 


Dressed yields per 100 Ibs. live 
weight for Apr. 1959-58 were: 
Apr. 1959 Apr. 1958 


Percent Percent 
CN os sigcedsannsecues ads 57.8 56.4 
GUINE wetnswscccensias Meena 56.7 56.3 
WIE c< Giedsabpadthitke nouns 76.8 76.8 
Sheep and lambs ......... 48.5 49.1 
Lard, per cwt., Ibs. ....... 14.2 14.0 
Lard, per hog, lbs. ....... 34.3 33.3 


Averaged dressed weight of live- 
stock compared as follows (Ibs.): 


GSN Ws cccddeus Hebenewces 606 69 

CE «ikeuviniads ciaceeetan 114.0 112.7 
MG. nc ivenadindadvawssciegh 185.4 183.2 

Sheep and lambs .......... 50.1 50.5 








Geo. Hess 
R. 0. (Pete) Line 


Hog Order Buyers Exclusively 


W. E. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


Indianapolis Stock Yards ¢ Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-241) 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BEL? 
10 OFFICES TO SERVE YOU 
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packers, 


4 Cudahy. 
i. Swift .. 
| Atlas .. 
. Highland 
i Goldring. 
i Ideal 

5 Quality. 
{ Manning. 
United 

Union 







Clough’ty 
Klubnikin 
ers 







Totals 


Armour, 
15,467 hogs; 
Totals: 


Gr. West. 


PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, June 13, 
a ens to THE NATIONAL PRO- 

VISIONER: 


CHICAGO 


8,099 hogs; 


KANSAS CITY 
Cattle Calves Hogs 
j Armour. 1,141 240 2,397 
' Swift .. 2,356 224 4,776 
' Wilson 712 4,168 
{ Butchers 3,071 71 
Others . 1,693 4,294 
Totals 8,978 454 15,706 
OMAHA 
; Cattle & 
i Calves Hogs 
i Armour . 5,372 7,222 
{ Cudahy 8, 6,512 
} at, OES 4,279 7,467 
| Wilson ... 2,824 4,557 
i Cornhusker. 924 See 
l Bagle ..... 207 
' Gr, Omaha 747 
\ Hygrade 1,097 
! Midwest 340 
| Neb. Beef 649 
Omaha D.B 66 
Omaha 618 
O’ Neill 1,512 
R, & 971 
Bras 1,187 eos 
Rothschild. 1,046 one 
Union .... 1,817 “ee 
Others .... 862 11,983 
| Totals . 27,217 37,750 
| 8ST. PAUL 
Cattle Calves Hogs 
| Armour. 4,678 1,463 18,121 
j Bartusch 945 eee eee 
| Rifkin 843 14 re 
Superior. 1,960 ee ee 
i Swift .. 4.349 1,298 19,478 
if Others . 3,986 1,103 14,869 
ik Totals 16.761 3.878 47,468 
f 8T. JOSEPH 
} Cattle Calves Hogs 
Swift .. 3,454 90 11,627 
Armour.. 3,167 27 «5,365 
| Seitz - 1,257 P Beis 
Others . 3/916 2,826 
} Totals*11,794 117 19,818 


SIOUX CITY 
Cattle Calves Hogs 


Armour. 3,331 6,698 
Swift .. 3,654 5,435 
8. C. Dr. 
| Beef . 4,484 
8. C. a 
| Pork ee 8,297 
| Raskin . 1,389 ‘48 ary 
| Butchers 213 mS ¥05 
Others 7,308 . 14,397 
Totals 20,379 . 34,827 
WICHITA 


Cattle Calves Hogs 





Cudahy . 842 3,920 
unn ... 106 ae 
Dold .. 103 365 
Excel .. 924 eS 
Harshman “ 
Swift .. FF one 
Others 706 163 
} PRT Pe ae 
| Totals 2,681 4,448 
; OKLAHOMA 
i Cattle Calves Hogs 
Armour. 19 2 561 
Wilson 488 58 901 
Others . 1,508 96 1,427 
Totals* 2,716 716 156 2,889 


LOS ANGELES 
Cattle Calves — Sheep 


“"W7 
786 
3,433 


1959, as 


shippers, 
and others, 20,183 
19,517 cattle, 
calves, 48,749 hogs and 2,997 sheep. 


144 


Sheep 
2,850 


4,652 


6,871 


Sheep 
1,306 


1,342 
198 


2,846 


Sheep 
5,247 
1,178 





6,425 


*Do not include 122 cattle, 535 
and 2,845 sheep direct to 


Sheep 
1,507 
189 


2,505 


Sheep 


1,326 
1538 
1/412 


4,276 
Sheep 
162 
503 
1,384 
2,049 





*Do not include 615 cattle, 8 
calves and 6,045 hogs direct to 








N. 8. YARDS 
Cattle Calves Hogs ~ 
Armour. 1,035 8,362 
Hunter. <.2 5,616 ° 
Krey re 2,385 
| Perey, oo. 2,646 Ie 
Others .10,679 . 36,362 3,568 
Totals 11,714 - 55,371 3,568 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 546 248 1,248 4,663 
Swift 633 619 1,544 5,446 
City - 228 bee 3 ee 
Rosenthal 216 27 ware 31 
Totals 1,628 894 2,795 10,140 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers 1,136 1,828 4,343 310 


Butchers 2,756 853 151 69 


3,892 2,681 4,494 


CINCINNATI 
Cattle Calves _ 


Totals 379 


Sheep 


Gall 343 


Schlachter 88 reel 
Others . 2,800 962 
Totals 2,888 872 9,682 1,305 
TOTAL PACKERS PURCHASES 
Week Same 

Pong 


une 30 
133. 588 


50,863 


“17 
855 9, 682° 








Prev. 
week 1958 
141,513 156,030 
276, 222,874 
48,726 51,997 


week 


Cattle 
OSB acces 
Sheep .... 


“at 
rN 
a 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 17: 





Week Week 

ended ended 

June 17 June 10 

Packers’ purch. .. 26,725 27,113 
Shippers’ purch. .. 16,327 13,725 
. eee 43,052 40,838 


CORN BELT DIRECT 
TRADING 


Des Moines, June 17— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: 


U.S. No. 1, 200-220. 7. a te vi) 
U.S. No. 1, 220-240. 6.60 
U.S. No. 2, 200-220. 1. TS@i6. 50 
U.S. No. 2, 220-240. 15.45@16.35 
U.S. No. 2, 240-270. 14.75@16.00 
U.S. No, 3, 200-220. 15.35@16.00 
U.S. No. 3, 220-240. 15.05@15.85 
U.S. No. 3, 240-270. 14.60@15.55 
U.S. No, 3, 270-300. 14.00@15.00 
U.S. No, 2-3, 270-300 14.15@15.25 
U.S. No, 1-3, 180-200 14.50@16.35 
U.S. No. 1-3, 200-220 15.50@16.35 
U.S. No, 1-3, 220-240 15.20@16.20 
U.S. No. 1-3, 240-270 14.75@15.85 
SOWS: 
U.S. No. 1-3, 270-330 13.00@14.25 
U.S. No, 1-3, 330-400 11.75@13.50 
U.S. No, 1-3, 400-550 9.50@12.25 


Corn Belt hog receipts, 


as reported by the USDA: 
This Last Last 

week week year 

est. actual actual 

June 11 . 49,000 49,000 56,000 
June 12 . 36,000 2.000 46,000 
June 13 .. 24,000 26.090 29,000 
June 15 . 51,000 000 57.500 
June 16 42,000 53,000 46,500 
June 17 55,000 51,000 41,500 
NEW YORK RECEIPTS 
Receipts of livestock at 


Jersey City and 4lst st., 
New York market for the 
week ended June 13: 


Cattle Calves Hogs* Sheep 
Salable ... 78 7 aa oes 
Total (incl. 
directs) .1,687 78 15,009 2,356 
Prev. wk. 

Salable .. 73 12 
Total (incl. 
directs) ..1,369 


213 14,874 2,079 





*Includes hogs at 31st Street. 





56 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended ee 13, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 10,494 9,566 41,473 84,158 
Baltimore, Philadelphia .......... 6,957 T17 : 2,415 
Ciney., Cleve., — Indpls. ... 17,717 5,695 104,307 16,308 
Chicago pA a a eae RIE + 22,837 ,350 42,146 4,425 
St. Paul-Wis. Area? Ree ee eee 25,891 13,531 92,772 1,561 
PRE Pp oe 10,193 2,301 69,693 4,923 
Sioux City-8o. TRROURS 6 cuvesvee . 18,534 eRe 75,180 11,863 
SIRO bsiS aK v.05 s vonaems Roe we 32,738 138 66,164 18,410 
ee ee, | EC TEETER TTT 9,389 eee 26,354 e 
Iowa-So. Minnesota® .............. 29,518 6,102 222,946 28,147 
Louisville, Evansville, Nashville, 

TL Tae POOP ORL Ferny OTE 6,095 4,166 ig aa 
Georgia-Florida- ‘Alabama Area’ ... 5,466 2,022 21,123 fog 
St. Joseph, Wichita, Okla. City ... 17,149 612 35,629 7,996 
Ft. Worth, Dallas, San Antonio ... 10,686 4,668 16,958 25,067 
Denver, Ogden, Salt Lake City ... 18,404 239 14,448 17,984 
Los Angeles, San Fran. Areas® .., 21,240 2,226 25,648 24,201 
Portland, Seattle, Spokane ...... 6,867 287 9,413 18,574 

GUAR COCRIS conic ck cunbankeven 269,655 57,680 944,239 207,030 

Totals same week 1958 ........306,144 80,978 916, "991 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §o, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, EB. St. Louis, Ill., and St. Louis, Mo, ‘Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8, Dak, 
SIncludes Lincoln and Fremont, Nebr. ., and Glenwood, Iowa. ®Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Ra pids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marehalibown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville, and Tifton, Ga., arstow, Hialeah, Jacksonville, Ocala and Quiney, 
Fla. ®Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. ae 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 6 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 





GooD VEAL HOGS* LAMBS 

STEERS CALVES Grade Bt Good 

All wts. Gd. & Ch. Dressed Handyweights 

1959 1958 1959 1958 1959 1958 1959 1958 

Toronto ..... 4.63 $24.09 $34.93 $32.29 $24.25 $33.50 $25.25 oo 
Montreal .... 24.85 24.00 27.60 25.00 24.50 33.75 eas ones 
Winnipeg 23.82 28.08 34.08 20.51 21.75 31.25 19.76 20,00 
Calgary 22.75 22.40 29.95 27.60 20.60 28.99 21.00 20.00 
Edmonton 23.50 22.00 31.80 + po 20.75 29.75 17.50 27.00 
Lethbridge . 22.75 22.20 25.50 20.60 29.10 8.00 20.25 
Pr. Albert .. 21.90 21.00 27.50 26 ‘0 20.50 29.50 21.75 .... 
Moose Jaw 25 21.380 29.25 20.50 29.50 «os. 20,00 
Saskatoon .. 21.50 21.50 29.00 31:50 20.50 29.50 21.25 
Regina ..... 22.25 21.00 30.00 25.25 20.50 29.50 ane 
Vancouvert . .... one eee esee eee oe 


*Quality premium not included. +Ceased operations May 80. 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla., week ended June 13: 





Cattle Hogs Sheep 
Week ended June 13 .............eceeees 4 420 12,500 
Week previous (six days) ............... 1,770 396 15,442 
Corresponding week last year ........... 2,126 798 11,109 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, June 16 
were as follows: 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, June 16 
were as follows: 


oy i $26 THaon.25 
Steer, choice ..... .TA@28.25 . t. 
Steers, good ....... 25.00@26.50 CATTLB: = paw 
Heifers, gd. & ch. .. 25.00@27.75 St ers, a a vee 
Cows, util, & com’l. 19.50@21.00 Heifers ny ee 
Cows, can, & cut... 16.00@18.75 Heifers, stand. 


Bulls, util. & com’l. 20.50@23.00 


VEALERS: Cows, util, & com’l. 


Cows, ean. & cut. 


a 2s 29.00@31.00 Bulls, util. & com’l. 


. 25.00@28.00 


BATE. No 1. 180/240. 16.50@17.00 BALERS: 
oo. NO. 1, . le * 
U.S. No. 3, 240/270. 15.25@15.50 } oe eo ge 
U.S. No. 3. 270/300. 14.50@15.25 Cie. th a 
U.S. No. 1.2; 200/220 16.50@17.00 A 
1.8. No. 1-2, t y 
U.S. No. 1-2, 290/240 16.50@17.00 great cms: 17.00@11.25 
U.S. No. 2-8, 290/240 15.50@16.00 ve a 3 300/240 1a po@16.75 
1.8. No. 2-3, 240/270 15.00@15.75 SE ert it 
os. Be, a<. 190/240 an aie o. & 
-&. No, 1 An /O7T) 15 
U.8. No. 1-8, 270/800 14.75@15.50 oe No, 1-3: iim 
SOWS. U.S. No. 1-3: 350/500 Ibs. ........ 
270/400 Ibs. ......- 12.50@14.25 500/600 Ibs. ...... 10.50@11.00 
400/550 he 10.75@12.75 yawns: 
Good & choice . 28.50@25.50 Choice & prime ... 25.50 26.5) 
wuteaasaun te ws 22.00@ 23.50 Good & choice 22.00@25. 
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SLAUGHT 


REPORTS 


ial reports to the NATION- 


AL PROVISIONER 


showing the 


gumber of livestock slaughtered at 


% centers for the 


week ended 


June 13, 1959, compared: 


CATTLE 
Week 


ended Prev. 


June 13 week 1958 


Qhicagot ... 19,517 
Kan. Gist eat 
N. 8. Mrirdad 11,714 
st, Josepbt. 11, 327 
City}. 13,870 
mentary 8,012 
N.Y Bost., 
— "ity? 10,494 
Okla. City*t 31495 
Gueinnatts . 8,126 


pests’ 1 12,775 
Milwaukeet. 3,889 
Motals ...130,383 

HOGS 


.. 28,282 
- 18,708 





Chicagot 
Kan. Cityt 


Bost., 
‘Gityt 41,473 
Okla, City*t 8,934 
Oneinna tis. 10,559 1 
Denver ie 
St, Pault .. 32,599 
Milwaukeet. 4,445 


Totals ...299,061 29) 





Chicagot ... 
Kan, Cityt . 


Jer. Cityt 34.158 3 
"560 


2,648 
379 


Cincinnati . 

Denvert ... 
St, Pault .. 
Milwaukeet. 


Totals 
‘Cattle and calves. 
+Federally 
including directs. 

{Stockyards sales for 








30,187 
919 41,274 


10, 525 


40,057 
8,597 


25,851 


. 75,087 67,661 
inspected 


21,492 25,063 
10,545 
687 27,399 
13,833 
12,005 
13,425 
2,777 
11,359 
4,208 
8,888 4,423 
11,233" 
3.716 8,978 
135,380 





1,120 


4,010 4,105 
8,407 


1,531 
5,268 
8,409 
4304 
7,554 
1/347 
3.408 
2'330 3,694 

513 
2,595 

402 569 
81,268 


slaughter, 


local slaugh- 


ter, §Stockyards receipts for local 

slaughter, including direets. 
LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis on Tuesday, June 
16 were as follows: 


CATTLE: 


Steers, choice ...... 
Steers, good ...... 
Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut.. 
Bulls, util. & com’l. 
Bulls, cutter Py 


VEALERS: 


Good & prime 
Util. & com’l. 


Cwt. 
$27.00@28.50 
26.00@27.50 
25.50@28.00 


. 20. :00@23. 00 


. 28.50@33.00 


25.00@28.50 


BARROWS & GILTS: 


U.S. No. 1, 200/220. 17.40@17.50 
U.S. No. 3, 200/220. 16.50@16.65 
U.S. No. 3, 220/240. 16.50@16.65 
U8. No. 3, 240/270. 16.00@16,25 
U.S. No. 3, 270/300. 15.25@15.75 
U.S. No. 1-2, 180/200 17. 10@17. 25 
U.S. No. 1-2, 200/220 17.15@17.25 
U.S. No. 1-2, 220/240 16.85@17.25 
U.S. No. 2-3, 200/220 16.50@16.75 
U.S. No. 2-3, 220/240 16.50@16.75 
U.S. No. 2-3, 240,270 16.60@16.50 
U.S. No. 2-3, 270/300 15.50@16.00 
U.S. No. 1-3, 180/200 16.75@17.00 
U.S. No. 1-3, 200/220 16.75@17.15 
U.S. No. 1-3, 220/240 16.75@17.10 
U.S. No. 1-8, 240/270 16.15@16.75 
SOWS, U.S. No. 1-3: 
180/270 Ibs. ...... “. 50@14.75 
270/830 Ibs. ...... 25@14.50 
830/400 Ibs. ...... 13. 25@13.50 
400/500 lbs. ...... 11.25@12.75 
. 

FO pn aay ae 25.00@25.50 
oy & choice . 22.50@24.50 








CHICAGO LIVESTOCK. 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
June 11. 984 51 12,425 1,378 
June 12. 466 51 7,020 86 
June 13. 19 7 780 due 
June 15.23,937 67 9,240 1,307 
June 16. 5,000 100 10,000 1,000 
June 17.13,000 100 9,500 1,500 
*Week so 
far ...41,937 267 28,7 3,805 
Wk. agp.40,131 288 29,528 3,405 
Yr ago.42,420 874 25,325 4,488 


*Including 164 cattle and 3,214 


hogs direct to packers. 
SHIPMENTS 

June 11. 5,014 30 3,336 eae 
June 12. 1,233 78 2,630 24 
June 13. 173 4. 1,200 105 
June 15. 6,185 4 2,323 470 
June 16. 4,000 oe. 2,500 500 
June 17. 6,000 - 8,500 1,000 
WK. 80 

far ...16,185 4 8,323 1,470 
WK. ago.16,810 67 8,242 T17 
Yr. ago.19,669 132 6,090 433 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
June 12, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 194,100 314,300 72,400 
Previous 
Poe 208,200 315,300 78,100 
ame 
1958 . . 227, 200 280,000 77,500 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ended June 12: 
Cattle Calves Hogs Sheep 
685 18 


..2,400 650 1,200 1'300 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended June 6: 


Stockton 





CATTLE 
Week Same 
ended week 
June 6 1958 
Western Canada.. 17,580 16,406 
Eastern Canada.. 17,263 17,946 
Dee! bidet hie 34,843 34,352 
HOGS 
Western Canada.. 81,616 56,207 
Eastern Canada.. 69,989 45,969 
bo eee 151,605 102,176 
All hog carcasses 
STEGNe 6b dé cass 61,484 111,010 
SHEEP 
Eastern Canada.. 2,600 2,367 
Eastern Canada... 2,771 2,047 
Dota sie. cess 5,371 4,414 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, June 16 
were as follows: 


CATTLE: Cwt. 
Steer, prime ...... $28.25@30.00 
Steers, choice ...... 26.50@28.50 
Steers, good ....... 24.50@ 26.50 
Heifers, ch. & pr... 26.00@28.25 
Heifers, good ..... 4.00@ 26.00 


Cows, util. & com’l. apes tress 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Bulls, cutter 
BARROWS & GILTS: 
No, 1, 180/240. 
. No. 2, 180/240. 
. No. 2, 240/270. 
No. 3, 200/240. 
No. 3, 240/270. 
No, 8. 270/300. 14.25@15.00 
No, 2-3, 200/240 16.00@16.50 
. No, 2-3, 240/270 15.25@16.00 
. No. 2-8, 270/300 14.25@15.25 
SOWS, U.S. No. 1-3: 
180/330 Ibs. ........ 13.25@14.75 
330/400 Ibs. ........ 12.00@13.50 
400/550 Ibs. ........ 10.25@12.00 


21.00 


q 
ad 
° 


16.25@16.75 
16.25@16.75 


15.25@15.75 


25.00@25.50 
24.00@25.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 16 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





N.S. Yds. Chicago Kansas City 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 A ..$17.00-17.35 $16.25-17.50 None qtd. 
200-220 B .. 17.00-17.35 17.15-17.50 None qtd. 
220-240 C .. None qtd. 16.50-17.40 None qtd. 
U.S. No. 2: 
180-200 D .. None qtd. 16.25-17.25 None qtd. 
200-220 E .. None qtd. 17.00-17.25 None qtd. 
220-240 F .. None qtd. 16.40-17.25 None qtd. 
240-270 G .. None qtd. 15.85-16.50 None qtd. 
U.S. No. 3: 
200-220 H .. 16.50-16.75 16.25-16.40 None qtd. 
220-240 J .. 16.00-16.75 16.00-16.385 None qtd. 
240-270 K .. 15.50-16.25 15.50-16.00 None qtd. 
270-300 L .. 14.75-15.75 14.75-15.50 None qtd. 
U.S. No. 1-2: 
180-200 M.. 17.00-17.25 16.25-17.25 None qtd. 
200-220 N_ .. 17.00-17.25 17.00-17.25 $16.25-16.75 
220-240 P .. 16.75-17.25 16.50-17.25 16.25-16.50 
U.S. No. 2-8: 
200-220 Q .. 16.50-16.75 16.40-16.75 16.00-16.25 
220-240 R .. 16.00-16.75 16.15-16.75 16.00-16.25 
240-270 S .. 15.50-16.25 15.75-16.25 15.50-16.00 
270-300 T .. 14.75-16.00 15.00-15.85 14.75-15.50 
U.S. No, 1-2-3: 
180-200 V_ .. 16.50-17.00 16.25-17.00 15.75-16.50 
200-220 W .. 16.50-17.00 16.75-17.00 16.25-16.50 
220-240 Y .. 16.25-17.00 16.35-17.00 16.00-16.50 
240-270 Z .. 15.50-16.75 15.85-16.40 15.75-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB . 14.00-14.25 None qtd. None qtd. 
270-330 HD . 13.50-14.25 13.00-14.50 12.75-13.00 
330-400 HF . 12.00-14.00 12.00-18.25 11.50-13.00 
400-550 HG . 11.00-12.75 10.75-12.25 10.50-11.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 lbs None qtd. 30.00-31.00 None qtd. 
1100-1300 lbs. None qtd. 30.00-31.25 None qtd. 
1300-1500 Ibs. None qtd. 29.25-31.00 None qtd. 
Choice: 
700- 900 lbs. 27.75-30.00 27.50-30.00 26.75-29.00 
900-1100 lbs. 27.75-30.00 27.50-30.00 26.75-29.00 
1100-1300 Ibs. 27.50-30.00 27.25-30.00 26.50-28.75 
1300-1500 Ibs. 27.50-29.75 27.25-30.00 26.00-28.50 
Good: 
700- 900 Ibs. 26.25-27.75 26.00-27.50 24.75-26.75 
900-1100 Ibs. 26.25-27.75 25.50-27.50 24.75-26.75 
1100-1300 Ibs. 26.00-27.75 25.50-27.25 24.50-26.75 
Standard, 
all wts. .. 24.50-26.25 24.00-26.00 22.00-24.75 
Utility, 
all wts. .. 20.00-24.50 22.00-24.00 20.00-22.00 
HEIFERS: 
Choice: 
600- 800 Ibs. 27.50-29.00 26.75-28.50 26.50-28.75 
800-1000 Ibs, 27.50-29.00 26.75-28.50 26.50-28.75 
Good: 
500- 700 Ibs. 26.25-27.50 25.00-26.75 24.50-26.50 
700- 900 Ibs. 26.00-27.50 25.00-26.75 24.50-26.50 
Standard, 
all wts. .. 23.00-26.25 28.00-25.00 21.50-24.50 
Utility, 
all wts. .. 19.00-23.00 21.00-23.00 20.00-21.50 
COWS: 
Commercial, 
all wts. .. 20.50-22.00 22.50-23.75 20.25-21.50 
Utility, 
all wts. .. 19.50-20.50 19.25-21.50 18.50-20.25 
Can, & cut., 
all wts. .. 16.00-19.50 17.00-20.25 15.00-19.00 
BULLS (Yrlis. Excl.), All Weights: 
Commercial. . 22.00-24.50 25.00-25.50 21.50-22.50 
Utility ..... 20.50-22.00 22.75-25.00 20.50-22.00 
Cutter 25.01. 17.00-21.00 21.00-22.75 19.50-21.00 
VEALERS, All Weights: 
Ch, & pr... 29.00-33.00 32.00-34.00 None qtd. 
Stand. & gd. 21.00-29.00 24.00-32.00 None qtd. 
CALVES (500 Lbs. Down): 
Choice ..... 25.00-31.00 None qtd. None qdt. 
Stand. & gd. 19.00-26.00 None qtd. None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ..... Noneqtd. Noneqtd. 24.75-25.00 
Choice . 24,50-25.50 25.50-26.00 24.00-24.50 
Good 22.00-24.50 24.00-25.50 22.00-24.00 
YEARLINGS (Shorn): 
Choice ..... Noneqtd. Noneqtd. None qtd. 
Good ......- 17.00-18.50 18.00-20.00 15.00-16.00 
EWES (Shorn): 
Gd. & ch. .. 4.00- 5.50 5.00- 6.00 4.00- 5.50 
Cull & util.. 2.00- 4.50 4.00- 5.00 3.00- 4.00 





Omaha 


St. Paul 


$16.50-16.85 None qtd. 


16.85-17.00 $16.25-16.75 


16.85-17.00 


None qtd. 
None qtd. 
None qtd, 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.50-16.75 
16.50-17.00 
16.50-17.00 


15.75-16.50 
15.75-16.50 
15.25-16.25 
14.25-15.50 


15.75-16.75 
16.00-16.75 
16.00-16.75 
15.25-16.25 


None qtd. 

13.00-14.25 
11.75-13.50 
10,75-12.25 


None qtd. 
None qtd. 
None qtd. 


26.50-28.50 
26.50-28.50 
26.50-28.50 
26.00-28.00 
25.00-26.50 
24.75-26.50 
24.50-26.00 
22.50-24.50 


20.00-22.50 


26.50-28.50 
26.50-28.50 


23.50-26.50 
23.50-26.50 


22,25-23.50 


20.00-22.25 


20.00-21.00 
18.25-20.00 
16.25-18.25 


22.50-23.75 
21.50-23.50 
20.00-22.00 


33.00 only 
25.00-33.00 


None qtd. 
None qtd. 


None qtd. 
24.50-25.50 
23.50-24.50 


20.00-21.00 
18.50-20.00 


5.00- 6.25 
3.00- 5.00 


16.25-16.75 


16.25-16.75 
16.25-16.75 
16.25-16.75 
15.75-16,.75 


None qtd. 
None gtd. 
None qtd. 
None qtd. 


15.75-16.75 
16.25-16.75 
16.25-16.75 


15.50-16.00 
15.50-16.00 
15.00-15.50 
14,00-15.25 


15.00-16.00 
15.75-16.00 
15.50-16.00 
None qtd. 


None qtd. 

14.50-15.00 
12.00-14.75 
11.00-12.25 


None qtd. 
None qtd. 
None qtd. 


27.25-29.25 
27.00-29.25 
26.25-28.75 
26.00-28.50 
25.50-27.25 
25.50-27.25 
24.50-26.75 
23.00-25.50 


21.00-23.00 


27.50-29.50 
27.50-29.50 


26.00-27.50 
26.00-27.50 


23.00-26.00 


21.00-23.00 


21.50-22.00 
20.00-21.50 
17.00-20.00 


21.50-23.50 
22.50-24.50 
21.50-24.00 


31.00-33.00 
26.00-32.00 


28.00-30.00 
24.00-28.00 


None qtd. 
24.50-25.00 
28.00-24.50 


18.50-20.00 
17.50-19.00 


4.50- 6.00 
3.00- 4.50 
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Fatten Your Pay Day 
with the NEW 


fail 


Skinning Machine 


» » « another 


PADCO 


PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. « « Electric or pneu- 
matic models; lighter 
weight; American- 
made; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 





For full story, with prices 
and distributors, write today 


Packers DEVELOPMENT CO. 


442 Glenwood Road « Clinton, Conn. 














Vegex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, Nv. Y 


cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 


ask for samples 












INDUSTRIAL’S controlled AIR-CONDITIONED SMOKEHOUSES 


e UNIFORM 

@ ONE OPERATION 
e AUTOMATIC 

e ECONOMICAL 


Industrial’s Air 


ONE OPERATION. 


midity. 


J 959 


33%. 
erating cost. 








Seo R22 1883 West Fullerton Ave. 


ditioned Smokehouses 


provide smoking, cook 
ing and showering in 


matically controlled 
temperature and hu- 
NEW DESIGN 
increases production 


This means low op- 


INDUSTRIAL AIR CONDITIONING SYSTEMS, Inc. 





Chicago 14, Ill. 

















CLASSIFIED ADVERTISING 


— address or box numbers as 8 
Headlin Listing 


po og 
$11.00 per inch. 


$5.00" additional wore words, nave ea =P ister 
tion Wanted,” special r tiniinum 20 20 
words, $3.50; additional Tuer oe each. 


es, extra. 


75c° per line. Displayed, 


Unless Speathoety instructed Otherwise, All 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


Classified 
ill Be Inserted Over a Blind Box Number. 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 





OPPORTUNITY WANTED: 24 year old German 
with complete education including master degree, 
for all around meat processing and sausage mak- 
ing. Have held foreman position in this country 


approximately 8 months. a position with 
nega A for advancement. -265, THE NA- 
TIONAL PROVISIONER, 15 w. "ates St., Chi- 


cago 10, 





CATTLE BUYER: Experienced. 10 years’ central 
market, 5 years’ farm and auction buying. Pres- 
ently reaped (15 years same company). — 
connection with progressive company. W-253, TH 
NATIONAL PROVISIONER, 15 W. Huron ate 
Chicago 10, Ill. 


SUPERVISORY POSITION: Wanted by man with 

years’ practical full line packinghouse experi- 
ence. Available immediately. References furnished. 
W-254, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 








CATTLE BUYER: Ambitious young man desires 
position with small midwestern packer as a cat- 
tle buyer. everet years’ experience with cattle 
and hogs, plus the best of references. W-277, THE 
NATIONAL PROVISIONER, 15 W. Huron SE: 
Chicago 10, Il. 





HELP WANTED 


MACHINERY SALESMAN: Wanted by leading 
manufacturer of complete line. Must have some 
mechanical ability and general knowledge of meat 
and rendering industries. Man with ambition and 
drive required. May be necessary to travel 2 or 
3 weeks at a time. Also opening for ambitious 
young man with at least a high school education 
in field of specialty selling .Give complete qualifi- 
cations in letter to Box W-274, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








PACKAGING FOREMAN, To supervise wiener 
and cold meat packing line. Know ledge of Flexvac 
6-9, 6-12 machine, package machinery over- -wrap 
slicing machines and ty-peelers desirable. Must be 
able organizer with good technical knowledge and 
personnel relations. W-266, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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SALESMAN 
NATURAL CASINGS 


EXCELLENT OPPORTUNITY: For experienced 
man with following with eastern trade. Long es- 
tablished house, full line. Send complete details 
in strict confidence. 

W-247, THE NATIONAL ead mee 
15 W. Huron St. Chicago 10, Ill. 





TOP BEEF DEPARTMENT MANAGER 


Who can assume full charge of beef sales and 
the directing of cattle buying, and has a profit 
record with chains and independent buyers. Med- 
ium sized federal inspected packer in northern 
Ohio. A man who can show the right talent and 
ability to become a future executive. W-193, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








MANAGEMENT TEAM 


Opening for administrative assistant. Excellent 
opportunity for right young man with necessary 
overall perspective needed by medium sized hotel 
supply house. Experience in hotel supply field 
should include handling personnel, knowledge of 
cutting and boning yields, figuring costs and sell- 
ing price, portion-control etc. This opening is with 
with a well regarded progressive company in 
Milwaukee, Wisconsin. First reply, include com- 
plete resumé and present and desired salary. Re- 
plies held in strict confidence. W-269, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill, 





PORTION CONTROL MEAT FOREMAN 


Progressive midwest packer-purveyor has open- 
ing for production foreman with practical know- 
how to assist in development of frozen portion 
control meats for institutional and retail dis- 
tribution. Must know cutting methods, quality 
and cost control, equipment, layout, packaging 
ete. Outstanding opportunity for qualified man. 
Reply in confidence outlining experience. W-268. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


HELP WANTED 


SAUSAGE MAKER FOREMAN 


WORKING FOREMAN: For federally inspected 
house in eastern area. Excellent opportunity as 
expansion program is in effect. Send full details 
including salary expected to Box W-257, 
NATIONAL PROVISIONBR, 527 Madison Ave., 
New York 22, N. Y. 








EXCELLENT OPPORTUNITY: A company with 
multiple operation needs plant manager or assist- 
ant to president. Must be willing to travel. Give 
age, and experience in first letter. W-255, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





SAUSAGE MAKER: Experienced man for all-round 
supervision in sausage department, Give complete 
personal history and experience, including size of 
operations, in first setter: Reply in full confidence, 
to Box W-256, THE NATIONAL "PROVISIONER, 
15 West Huron 8t., Chicago 10, I. 





GENERAL PRODUCTION SUPERINTENDENT: 


Wanted for packinghouse full line operation. 
Medium sized plant with federal inspection located 
in northern Ohio. Prefer man with some in- 
dustrial engineering background and some formal 
education. W-229, THE ATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IIL 





ACCOUNTANT: Well established mid-west packer 
is seeking experienced man with accounting 4 

financial background for expanding corporate staff. 
Position has top management possibilities. Col- 
lege graduate with accounting major, 25 to 35. 
Resumé should include salary, aig a re- 
quirements. Replies confidential. W-270, E NA- 
TIONAL PROVISIONER, 15 W. Huron oe, Chi- 
cago 10, 1. 


ee 





GENERAL PACKINGHOUSE SUPERINTENDENT 


Must have full knowledge of all sausage products, 
smoked meats and costed hams. Medium sized 
plant on eastern seaboard. Good opportunity for 
right man, W-267, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. ¥.- 
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CLASSIFIED ADVERTISING 





HELP WANTED 











EQUIPMENT WANTED 








—— 

EXPERIENCED SEASONING SALESMAN 
wanted to cover the territory of North Caro- 
Mouth Carolina, Virginia, Washington, D. C., 
yland and Delaware. Also a midwest territory. 
full line of natural spices, blended seasonings both 
wtural and soluble. Also associated sausage 
. Send application with resumé to 
wr, B. Webb, c/o J. K. Laudenslager Inc., 616 
y, York St., Philadelphia, Pa. \ 









































WANTED: Small dicing machine, 509-1000 Ibs. 
per hour capacity, for dicing meat and vegetables. 
HICKORY VALLEY FARM, INC., Little Kunkle- 
town, Stroudsburg, R. D. # 2, Pennsylvania. 





WANTED: 109 pieces of ANCO-OB molds, 5” 
x 6” x 11”, Must be in good condition. UNITED 
=e SUPPLY, 509 Monroe St., Toledo 
. Ohio, 













LIVESTOCK BUYER 
sxeellent opportunity for experienced buyer for 
inedium size Indiana packer. Must know buying 
at farm and auction level. Some terminal market 
. Must know grades and yields on both 
atte and hogs, Salary commensurate with ability. 
end resumé of past experience and qualifications. 
gt treated confidentially. Reply to box W- 
THE NATIONAL PROVISIONER, 15 W. 
Muron Street, Chicago 10, Illinois. 


PRODUCTION SUPERINTENDENT 

sausage manufacturer and meat processing 
pant located in New York area. Prefer man 35 
45 years of age with proper qualifications, Sal- 
wy commensurate with ability. Industrial en- 
cineering background helpful. Send full details 
a strict confidence to Box W-271, The National 
Provisioner, 15 W, Huron St., Chicago 10, Il. 


COMPTROLLER 

Progressive mid-western packer needs qualified 
comptroller. Must be well versed in departmental 
«st accounting and product costs as well as gen- 
wal accounting. Also should know I.B.M. proced- 
ges, Please send resumé and salary expectation. 
Answers will be treated confidentially. Reply to 
Rox W-272, THE NATIONAL PROVISIONER, 15 
¥. Huron St., Chicago 10, Ill. 


PACKINGHOUSE MANAGER 
Wanted for medium size U. S. inspected inde- 
yadent packer. Wonderful opportunity for pres- 
at and future. Established in 1907. Answers defi- 
nitely confidential. Write, giving full particu- 
is to Mr. Burton Hill, c/o Hill Packing Co., 
Topeka, Kansas. 


“LESMAN: With contacts, to call on chain 
stores, jobbers, and processors for distribution of 
foreign boneless meat products, and domestic va- 
riety meat items for established independent beef 
meker located in Chicago area. State experience 
ami contacts. W-276, THE NATIONAL PROVI- 
SONER, 15 W. Huron St., Chicago 10, Ill. 


































































































































MANAGER: Top-flight seasoned manager wanted 
fr small Chicago area meat packer breaking 
attle for chain-store and purveyor accounts. Must 
able to take charge of full operation including 
ales, Salary open. W-275. THD NATIONAL PRO- 
VSIONER, 15 W. Huron S&t., 


Chicago 10, Il. 


AMMONIA FINN CURLS WANTED. 8 or 9 foot 
lengths. Please contact Nat Romanoff at 441 
West 13th Street, New York 14, N. Y. or phone 
Watkins 9-8700. 


EQUIPMENT FOR SALE 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed Sd 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





CORLEY-MILLER: Wrapping machine for franks 
and luncheon meats, includes electric eye sheeter, 
3 sealing oe a. mpg conveyor and code 
dater. In_ perfec order. FS-261, THE 
NATIONAL. PROVISIONER, 15 W. Huron S&t., 
Chicago 10, 





ONE SPIEHS FRICTION SMOKE GENERATOR 
Used very little. Located in middle west. At 
half price. FS-260, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Il. 


MISCELLANEOUS 


PORK CRACKLINGS WANTED: Made from open 
kettle rendered lard. Cracklings only from hy- 
draulic press. Burton Hill, c/o Hill Packing Co., 
Topeka, Kansas, 











DISTRIBUTORS WANTED: Ideal line for hotel 
and restaurant meat supply companies. Brick style 
or canned Chile Con Carne, also sliced beef with 


barbecue sauce. High ad prem Fully 
guaranteed. Fifty years in St. Louis area. 
HODGH’S CHILE COMPANY, 2310 Sidney 8t., 
St. Louis 4, Missouri. 





PLANTS FOR SALE 
PACKING PLANT 


Tederal inspected. Can use man with $100,000 
more working capital. Will sell %4 interest. Est. 
4 years. Capable of 50,000 lbs. daily plus sau- 
age dept., Veal sales etc. Actual plant value 
150,000. Write or phone us for details, 

FRED C. LANG 


ALLSTATE BUSINESS EX. 
$28 Ave. H., Affton 25, Mo. 


















































WR SALE: Northwest Ohio area. Desirable as 
marshalling yards and buying station and/or small 
tock slaughtering and shipping plant on railroad 
ud close to east-west toll road. City water and 
ewer, Priced for quick sale. Terms available. 
Write to Box FS-259, THE NATIONAL PRO- 
MSIONER, 15 W. Huron St., Chicago 10, Ill. 











































VHOLESALP BEEF & PROVISION BUSINESS. 
leated in northwestern Pennsylvania. Present 
wlume 80/100 cattle per week (steers and cows) 
jus provisions. Buildings, eauipment, trucks and 
‘olers in good condition. Moderately priced for 
tight party, Financing can be arranged for quali- 
buyer. FS-264, THE NATIONAL PROVI- 
ONER, 15 W. Huron St., Chicago 10, Ill. 


























































MICHIGAN PACKING PLANT: For sale. With 
‘sual opportunity, guaranteed sales of 20,000 
Winds sausage weekly. Or will sell half interest 
” party that can take over management, Owner 
tis other interest, FS-263, THE NATIONAL PRO- 
WSIONER, 15 W. Huron St., Chicago 10, Il. 


PLANT WANTED 


















































Wanted beef packing plant, 


vegetable or dog 
wed plant, 


cold storage plant or building 10,000 
.000 square feet preferably on railroad siding 
h southeast New York, Northeast Pennsylvania, 
"est part of Connecticut or Massachusetts, An- 
ers confidential. Charles Rardin, 724 West 
North, Apt, 3, Lima, Ohio. Write, don’t telephone. 
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NEW BROKERAGE HOUSE 
Located in Buffalo, New York, wants meat pack- 
ing accounts—canned meats and specialties. we 
have forty (40) years selling experience and 
eapable staff. Will cover New York state, Penn- 
sylvania, Ohio, and parts of New England. Please 
write to Box W-251, THE NATIONAI: PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y 





USDA: LABEL APPROVALS 
EXPEDITED ONE DAY 
$5.00 each, wire. Phone, $6.50 
JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 





‘“‘Everbest”’ Stainless Steel 
* * COOK NET * * 


Everlasting, Ever Sparkling Clean 
(Capacity 50-70 lbs.) 


DIRIGO SALES CORPORATION 
208-210 Milk Street, Boston 9, Massachusetts 


HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








BARLIANT'S 


WEEKLY SPECIALS 


Current General Offerings 


We list below some of our current offerings for 
sale of machinery and equipment available for 
prompt shipments at prices quoted F.O.B. ship- 
ping points. 


< ge & B 


2163—AIR CONDITIONED SMOKEHOUSE CABI- 
NET: stainless steel, 6-cage cap., |.D. 16/2” x 8’6” 
x 7/2” to top of rail, > gence unit, betanatr smoke 
generator, controls, etc 
204I—SAUSAGE COOKING CABIN stainless 
steel, double compartment OA. 15’ x Wx v high, 
with sprayers, stainless steel double doors. $1,650.00 
2164—BACON FORMING PRESS: Dohm & Nelke 
Jr. model, 5 HP. motor ..... $2,450.00 
af ye ge MEAT PRESS: Lebo, with | “Wy” dia. 
& 3%” square dies, like new 
2165—SLICER: U.S. model HD-3, 
chipping beef .... PREP LE) 
2166—BACON SLICER: US. “high “speed model 
HD-4, shing. conv., auto. board pp Be oene $1,350.00 
2167—BACON PERMEATOR: Boss #247, 9needles, 
240 bellies/hr., stainless steel ........... $2,250.00 
2059—BACON SKINNER: Townsend #52 . $1,250.00 
2168—SHRINK TUNNEL: Cry-O-Vac mdi. SCF.$975.00 
2000—FAMCO LINKER: model "G6", 4 HP. mtr., 
for 3%” links ............. | 150.00 
2079—STUFFER: Buffalo 10004 cS 
fine condition .. ‘i 
1765—STUFFER: Boss 600 Ib. cap., with: Valves, re- 
cently reconditioned ................. $ 
1997—STUFFER: Randall 1007, w/valves ..$625.00 
1610—MIXER: Buffalo 75, stainless om re Ib. 
capacity, 15 HP. motor $1,750.00 
1841—MIXER: Boss #16, 400 Ib. ‘cap., 2 HP. $625.00 
2134—GRINDER: Fleco, 2 HP., 4” plates & knives, 
very little used ..... $225.00 
2058¢—PICKLE PUMP: Griffiths Big. ‘Boy $200.00 
2105—SWEET PICKLE SOAKING TRUCKS: (9) aalv., 
OA. 59” x 31”, trailer type, 2” drain..ea. aad 
2132—STICK HANGING CAGES: (42) OA 23'/.” 
53” x 63/4” high. dble. trolleys, 4—sta. 13h" 
apart, angle bar, for 52” sticks _.. ea. $10.00 
216I—VACUUM HAM PRESS: Anco #963, % HP. 
for 4” or 4!” square molds Bea $775.00 
ee MOLDS: (280) Anco #964, stainless steel, 
” x 4" x27", complete with springs .. ea. $13.75 
wetted MOLDS: (200) Globe Hoy, stainless steel, 
with covers & springs. Specialy priced, ea. $12.75 
(175) £109, 12” x 454” x 51/4,” deep. 
Wi” x BIA” x Shem deep. 
2110—LOAF MOLDS: (575) Globe Hoy #66-S, stain- 
less steel, 10” x 434” x 454”. Special price, ea. $5.00 


Rendering & Lard 


2159—DUO-EXPELLER: Anderson, with magnetic sep- 
arator, generator set, vari-conveyor .......$7,450.00 


A-! cond., 
$4,400.00 











1 HP. “motor, for 
: $950.00 





_ exceptionally 











2087—EXPELLER: Anderson "Red Lion," 
rebuilt and guaranteed .... s 
1933—COOKERS: (2) Dupps 4 x ‘10’, “Jacke d heads, 
20 HP. motor, Herringbone drives___ea. $2,500.00 
1713—HYDRAULIC PRESS: Globe 500 ton. with 
steam pump, A-I condition . $2,450.00 
2160—HYDRAULIC PRESS: Anco ‘on cap., stain- 
less steel newly relined cylinder, new gasket "$900.00 
1847—LARD FILTER: Hercules mdi. #6, size ob 
w/5 leaves, for up to 100# pressure... $1,750 
2136—LARD FILTER PRESS: Sperry size 24, type a. 
31 plates, closed delivery, bottom feed, top dis- 
charge, extra filter cloths, recently rebuilt. .$575.00 











Miscellaneous 


2113—PAK-ICER: Vilter, 3!/2 ton, 3 HP. motor, stain- 
less steel lined storage bin $2,250.00 
2135—PACKAGE BOILER: Cyclotherm, 35 HP. 124 
WP, A.S.M.E., oil fired, with all controls, gauges, 
fittings, etc., used less ‘than | poe’ 00 
2095—SEMI-LIVE SKIDS: (30) 30” x 60” x 10” high, 
with 8” RTRB wheels ea. $10.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S$. —. Ave., a 16, Ul. 
Abash 2-5550 


BARLANT & ©. 
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WY Os WO) sO) Os Wa 
PICKLE PRODUCTS 


W 
ee ye LARGEST 
MANUFACTURERS OF 


B. DICED SWEET PICKLES 
IN THE EAST... 


Serving the leading meat 
F packers in The United States 








SINGLE ROLL BELLY ROLLER 


with Feeding Conveyor 


This single roll belly roller unit is rug- 
gedly built for heavy duty. Extra-heavy 
flights, strongly supported under the 
roll, withstand thrust, and eliminate 
distortion when heavy or semi-frozen 
sides are shaped. AVAILABLE WITH 
20” OR 36” CAST IRON ROLLS. 20” 
roll has cleats to facilitate automatic 
feed of bellies under the roll. 36” 
smooth finished roll (no cleats) feeds 
automatically. Frame has adjustable 
leas for leveling and lining up with 
adjoining tables. Price... $1895 f.o.b. 
Chicago. 





Model 
No. 288-1 


Write for Our Low Prices on Machinery & Equipment 


KEEBLER ENGINEERING CO. 








1910 West 59th St. Chicago 36, Illinois 














The most compiete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


‘OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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The firms listed here are in partnership with you. The —— 
and equipment manufacture and the service they render 

are designed to help you do your work Boys we ae more 
economically and to help you make bet which rocete 
can merchandise more profitably. Ther Fare sales 


opportunities to you which you should not overlook. 
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